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MENU 

FOR 
EVERY DAY 

OP THE YEAR 



Kindness Grace Good Cheer 

Tender Memories 

Cliarity Served With 
Discretion 

Peace Love Truth 

Long Life Stuffed With 
Usefulness 

Heart Fond and True 
(A Large Portion) 

Affection Happiness 

Sweet Thoughts 

Best Wishes for Absent Friends 



DEDICATED 

TO OUR 

HUSBANDS AND FUTURE HUSBANDS 



We may live without poetry, music and art, 
We may live without conscience, and live without heart, 
We may live without friends, we may live without books. 
But civilized man cannot live without cooks, 

Owen Meredith. 
(3) 



TO GET A HUSBAND ' 

You must first have the ideal. Outline in your mind the special 
elements of character that you would like to be associated with the 
rest of your life, then keep your eyes and ears open. Hold the heart 
movements in check by a cool head until judgment and affection concur. 
Conceal your purpose and hold the prospect at a safe distance until 
convinced that he cannot be happy without you. Keep him in the 
crucible long enough to test his devotion; gradually reduce his tempera- 
ture to normal. Sit down and get his attitude toward the funda- 
mentals of life, then provoke interrogation. 

Z. M. WILLIAMS, 

' Central College for Women, 
Lexington, Missouri. 



TO PRESERVE A HUSBAND 

**Be careful in your selection; do not choose too young and take 
only such varieties as have been reared in a good moral atmosphere; 
when once decided upon and selected let that part remain forever 
settled, and give your entire thought to preparation for domestic use. 
Some insist on keeping them in a pickle, while others are constantly 
getting them in hot water; even poor varieties may be made sweet 
and tender and good by garnishing them with patience well sweetened 
with smiles and kisses; then wrap well in a mantle of charity; keep 
warm with a steady fire of domestic devotion. When thus prepared 
they will keep for years." 

One Who Knows. 
Copied. 
F.P.C. 

(4) 



MEATS 



SMOTHERED CHICKENX 

The chicken must be cut up as for frying. Put it in a skillet, 
flour it well on both sides, then pepper and salt it to suit your taste, 
and lay two strips of breakfast bacon on top of it; then fill the skillet 
half full of hot water and put it in the oven. It must not cook too 
fast. After one side is nicely browned, turn it and brown the other. 
When you turn it add a generous tablespjoon of butter. It will take 
about two and one-half hours to cook it well. If cooked right the 
gravy will be delicious. It must be basted often. — Mrs. John Eggle- 
ston (Anna Ewing), Lexington, Mo. 



VEAL LOAF 

3 pounds veal, 2 pimentos, 

2 green peppers, § box gelatine. 

Cook veal until tender (salted), then grind in meat chopper. 
Grind also peppers and pimentos; soak gelatine and pour over all. 
Mold in long pan so that slices when cut will be two inches thick. 

Dressing: Grind two sweet pickles and two sour ones, then stir 
these into a stiff mayonnaise. Add a teaspoon of capers. After 
slices of the loaf are cut for serving, place dressing oh each slice. — 
Elliott Todhunter, Lexington, Mo. 



SWEET AND SOUR FISH 

3 J pounds pike, trout, or other fish, 4 ginger snaps, 

i cup brown sugar, J cup vinegar, 

§ teaspoon onion juice, 1 cup hot fish liquid, 

J cup seeded raisins, 1 lemon, sliced and seeded. 

Clean, slice, and salt fish and let stand over night, or for several 
hours. Drain and bone, reserving one cup of fish liquid. Mix the 
rest of the ingredients and cook until smooth and thick. It must 
taste strong of vinegar and sugar, or more of either may be added to 
taste. Serve cold. — Mrs. Ben Gratz, Lexington, Mo. 
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SALMON LOAF 

If cup milk, 2 eggs, 

f cup bread crumbs, Salt and pepper. 

1 can salmon. 

Cook the milk and bread crumbs in a double boiler until smooth. 
Take from fire, add one can salmon, drained. Fold in the eggs, well 
beaten, and season with salt and pepper. Butter a baking powder can, 
put in the mixture and steam thirty-five minutes in a kettle of hot 
water, or in a double cooker. It is good cold and sliced, or served 
with the following sauce; Make an unsweetened drawn sauce with 
peas. — Mrs. G. V. Berry (Margaret Griffith), Odessa, Mo. 



MEAT LOAF WITH EGGS 

1 pound lean beef, 1 teaspoon paprika, 

J pound pork, 3 hard boiled eggs, 

5 pound veal, 1 green sweet pepper, 

1 raw egg, 3 soda crackers. 
1 dessertspoon salt. 

Chop meat very fine. Mix well. Add raw egg beaten light and 
crackers rolled fine. Mix with salt, paprika and green sweet pepper 
(minced). Form into an oblong roll, packing firmly. Make groove 
through the center, and put the hard boiled eggs into it, end to end. 
Press, or roll together, patting the meat to make it more firm. Roll 
the meat in cracker crumbs, and bake two hours in a moderate oven, 
basting with melted butter. When the roll is sliced, there will be a 
slice of egg in each piece of meat. Serve garnished with parsley or 
lettuce. — Mrs. C. T. Ryland (Bettie Belle Perrie), Lexington, Mo. 



FRIED PORK CHOPS 

6 pork chops, i pint cracker crumbs, 

2 eggs, 1 tablespoon lard. 

Put the lard in a skillet and let it gradually melt. Beat the eggs, 
in which put a little salt and pepper. Dip the chops in the egg, and 
then in the cracker crumbs. Place in the skillet, but do not let them 
cook too rapidly. — Mrs. Robert Ferguson (Helen Frazer), 905 S. Main 
St., Ottawa, Kansas. 



lyiEATS 



PAN BROIL STEAK 

Sirloin steak, ^ French peas, 
Irish potatoes. Lemon, 

Tomatoes, Salt and pepper, 

i cup butter Parsley. 

Mushrooms, 

Broil the steak, then cut in pieces, ready to serve. Place the 
steak on plank. Squeeze hot mashed potatoes through cloth cornu- 
copia, and place around steak. Place mushrooms, peas and tomatoes 
on top of steak. Set in oven to heat thoroughly, then serve at once 
with a sauce made of one-fourth cup butter, a little juice of lemon, 
and chopped parsley. — Mrs. William B. Cobb (Elizabeth Wilson), 
Lexington, Mo. 



DEVILED CRABS 

8 ounces crabs, f cup bread crumbs, 

3 eggs, i teaspoon cayenne pepper, 

4 tablespoons butter, i teaspoon salt, 

§ teaspoon mustard, 3 tablespoons vinegar, 

f cup boiling water, 

Drain off liquor from cooked crabs. Make a dressing of two hard 
boiled eggs, rubbing the yolks into melted butter. Add to this the 
vinegar, cayenne, mustard and salt. Stir in well beaten yolk of a 
raw egg, and the white, which has been whipped stiff. Then add 
the chopped whites of the two first mentioned boiled eggs and water. 
Mix the dressing well through the meat. Fill ten or twelve shells 
lightly, and bake a delicate brown. — Amelia Taubman Baskett, 1521 
Franklin St., Lexington, Mo. 



PRESSED CHICKENXKX 

3 chickens 1 package gelatine, 

1 bunch celery. Salt and pepper. 

Cook chickens until tender, and after removing skins and bones, 
chop fine. Soak the gelatine in cold water about one-half hour, then 
put it into one quart hot liquid in which the chicken has been cooked. 
Remove from fire, mix with chopped chicken, salt and pepper to taste. 
Chop in one bunch of qelery. Put in pan, and pfess with heavy weight. 
— Mrs. Spencer Brown (Yula Plattcnburg), Waverly, Mo. 



8 CENTRAL COLLEGE RECIPES 



BAKED FISH 

Fish, Celery, 

Eggs, Salt and pepper. 

Bread crumbs. Butter, 

Onion, Parsley. 

Clean the fish thoroughly in salt water. Have ready light bread 
crumbs, seasoned highly with salt, pepper, celery, little minced onion, 
and butter the size of a walnut. Stuff fish with this dressing, place 
in a baking pan with enough water to cover it. Add butter the size 
of a hen's egg; sprinkle fish with flour, pepper and salt. Bake in 
overt, basting frequently until done. Garnish with parsley and hard 
boiled eggs cut in rings. — Margaret Davis, Dover, Mo. 



\CHICKEN SOUFFLE 

2 cups minced chicken, 1 cup mushrooms, 

1 spxx>n parsley, 1 lemon, 

1 cup cracker crumbs, 1 cup stock, 

§ cup cream. Salt and cayenne pepper to taste. 

i cup butter. 

Heat well, and just before taking from the fire add the beaten 
yolks of three eggs with two spoons of flour worked smooth. Stir in 
beaten whites of eggs last of all. Bake twenty-five minutes in but- 
tered baking pan. You can substitute fish, crab, lobster, or game 
meat for the chicken, if desired. — Mrs. Mary Pearl Shutt Young, 209 
West Culton St., Warrensburg, Mo. 



CHICKEN LOAF WITH PEAS 

1 tablespoon gelatine, f cup heavy cream, 

f cup hot chicken stock, 1§ cups cold chicken, cut in dice. 

Dissolve the gelatine in the hot chicken stock, then strain. When 
this mixture begins to set, beat until frothy, and add the cream, beaten 
until stiff. Then add the diced chicken. Season with salt and pepper, 
and pour into a cake tin having a funnel center. Put out to cool and 
form. Prepare canned or fresh peas, and season with butter, salt and 
pepper. Turn out mould of chicken on a platter lined with lettuce 
'eaves. Fill the cavity with peas, and strew over the loaf. Serve 
th mayonnaise. — Myra Tanner, Sikeston, Mo. 
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CREAMED CHICKEN /\ 

Melt one tablespoon butter, add one tablespoon flour, one cup 
sweet cream or milk, one-half cup of stock, if desired, two cups chicken, 
one can of peas, drained. Season with salt and pepper. — Mrs. Ed. M. 
Catron (Frances Bo wen Smith), Ponca City, Okla. 



SCALLOPED CHICKEN X 

Boil a good sized chicken until it falls from the bones. Cut in 
small pieces, and arrange in a baking pan alternate layers of chicken, 
cracker crumbs, salt, pepper, and butter, until pan is full, — the cracker 
crumbs being the last layer. Mix cream with chicken broth, and 
pour over chicken. Bake twenty minutes, or until a light brown. 
— Mrs. A. J. Harrington (Pauline Litteral), Carterville, Mo. 



CHICKEN A LA K I N G X^ 

2 cups chicken, 1 cup chicken broth, 

4 fresh mushrooms, 3 teaspoons flour, 

2 egg yolks, § teaspoon salt, 

1 teaspoon butter, | teaspoon pepper, 

i green pepper, 1 teaspoon lemon juice. 
1 cup thin cream. 

Cube chicken, break mushroom caps, chop stems and green pepper. 
Measure and combine chicken stock and cream. Measure pepper, 
salt, and flour. Measure butter in separate pan. Separate eggs; 
save whites, beat yolks, and add lemon juice. Melt butter, add flour 
slowly, stir smooth. Add stock, stirring constantly. When smooth, 
return to the fire. When sauce boils, add mushrooms, pepper, chicken, 
and egg yolks last. Serve at once on hot platter with points of toast 
and parsley. — Mrs. W. T. Longshore (Blanche Harper), 520 West 
40th St., Kansas City, Mo. 



STUFFED TENDERLOIN 

Take two large tenderloins, split them, season with pepper and 
salt. Make a dressing of a pint of oysters, teacup of cracker crumbs, 
and season with salt, pepper, and celery salt. Spread one tenderloin 
with dressing, putting the other half of tenderloin on top. Then 
spread top thick with dressing, tie together with a string, and bake as 
you would a chicken. Baste often. — Mrs. B. Y. Jolley (Beulah Wair), 
Atoka, Okla. 
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LOBSTER A LA NEWBURG 

1 pint milk, 1 tablespoon flour, 

1 can lobster, 2 tablespoons sherry. 

2 tablespoons butter. 

Heat milk, add thickening made of butter and flour, beat to a 
cream, season with salt and paprika. Cook in a double boiler, and 
when thick, add a can of lobster, picked to pieces, or cut up. Heat 
through, before taking up, add the sherry. Serve on toast. — Mrs. 
W. C. Mackey (Nancy Block), 5602 Kingsbury Court, St. Louis, Mo. 



TOMATO RAREBIT 

2 tablespoons butter, i teaspoon soda, 

2 tablespoons flour, 2 cups cheese, 

f cup cream, 2 eggs slightly beaten, 

f cup tomato pulp, Salt and mustard. 

Melt cheese in double boiler, add eggs, cream, butter and flour 
worked together, then the tomato pulp, into which J teaspoon soda 
has been stirred, salt and mustard. — Lila N. Simpson, Charleston, Mo. 



WELSH RAREBIT 

1 cup milk, J teaspoon mustard, 

i pound grated cheese, 1 teaspoon butter, 

1 egg, beaten. Dash of cayenne. 
J teaspoon salt. 

Mix cheese, flour, egg, mustard and cayenne in sauce pan. When 
milk is scalding hot, add a little at a time, stir and cook slowly until 
smooth. — Ida Deal, Charleston, Mo. 



I^CREAM OF PEA SOUP 

1 can peas, 1 quart milk, 

2 slices bacon. Salt and pepper. 

Drain one can of peas; cover with one pint of cold water, and to 
that add two slices of bacon. Cook until tender, mash and strain. 
Thicken with a little milk and flour, add the milk, and let come to a 
boil. Season with salt and pepper. — Mrs. J. B. Silver (Fannie Winsor), 
325 S. College Ave., Grand Rapids, Mich. 
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CHEESE PUDDING 

3 eggs. Butter, 

Light bread. Salt and pepper, 

1 cup sweet milk, Cheese. 

In a casserole put a layer of light bread and butter, then a layer 
of cheese with a sprinkle of salt and pepper. Alternate until casserole 
is almost full. Beat three whole eggs, add the sweet milk, pour over 
the top, and bake in a moderate oven. Serve at once. If allowed to 
stand it will fall. — Mrs. Grover C. James (Billie Layton), 823 Jackson 
Ave., Joplin, Mo. 



SWEET POTATO SOUFFLE 

Boil potatoies in skin. Peel and mash, using milk and butter 
enough to cream, then add half a cup of nuts. Put in a baking dish, 
and cover over top with marshmallows. Bake in oven. Serve hot. 
— Mrs. D. R. Swain (Annie New), 1003 19th St., Galveston, Tex. 



SPAGHETTI 

1 box spaghetti, 1 green pepper, 

1 can tomatoes, Cayenne pepper, 

3 onions, Salt. 
1 pound cheese. 

Put one box of small spaghetti, without breaking, into a large 
kettle of boiling water. Boil one hour. Take the grated cheese, 
tomatoes, pepper, salt and cayenne pepper. Cook one hour. Add 
spaghetti after draining water. Bake in a casserole one hour. — Mrs. 
Chester Taylor (Edna Stramcke), 632 East 3rd St., Duluth, Minn. 



GOLDEN FLEECE 

2 pounds cream cheese, 1 pint cream, 

1 dozen eggs. Salt and paprika to taste. 

Put cheese in chafing dish until thoroughly melted, then add 
cream. When it has boiled well, add the eggs and stir vigorously. 
Put in seasoning and serve very hot on little wafers. Will serve twenty 
guests, and may be used in smaller proportions. — Mrs. Chas. Baker . 

(Eva Williams), 501 Perry St., Vincennes, Ind. 
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/^EGGS A LA GOLDENROD 

4 hard boiled eggs, 1 cup milk, 

1 tablespoon flour, Salt, pepper, paprika, 

1 tablespoon butter, 6 pieces toasted bread. 

Make a white sauce of the butter, flour, and milk. Season 
well, and when done add the whites of the eggs, chopped fine. Pour 
this over the toasted bread. Rice the egg yolks over this, and add a 
dash of paprika. — Mrs. Worth Bates (Faye Marvin Brill), Lexington; 
Mo. 



EGGS AND A S P A R A G U S (CHEESE SAUCE) 

4 eggs, 2 tablespoons flour. 

Asparagus tips, 1 cup milk, 

2 tablespoons butter, f cup grated cheese. 

Salt and pepper, 8 pieces buttered toast. 

Hard boil eggs; peel and cut into quarters, lengthwise. Cut the 
crusts from toast and arrange on hot plate. Place two pieces of egg 
on each piece and in the center of the place put the hot asparagus 
tips. 

In the meantime melt the butter in a sauce pan, and put into it 
the flour, salt 'and pepper to taste; then add milk and stir gently until 
it boils. Finally add the grated cheese, and allow it to melt. Pour 
part of this sauce over the eggs and asparagus and serve; the remainder 
to be used as wanted. — Mrs. J. C. Bucher (Mattie L. Mead), Slater 
Mo. 



ENGLISH MONKEY 

1 cupful stale bread crumbs, 1 egg slightly beaten, 

1 cupful milk, i teaspoon salt, 

1 tablespoon of butter. Toasted crackers. 
i cup soft mild cheese. 

Soak bread crumbs in milk. Melt butter. Add cheese cut in 
small pieces. Stir well until melted, and add soaked crumbs. Cook 
until thoroughly heated. Just before serving add egg slightly beaten 
and salt and poUr over toasted crackers. — Mrs. C. L. Wisehart, (Floy 
Rockhold) 7620 Oglesby Ave., Chicago, 111. 
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EGG OMELET 

5 eggs, i cup grated cheese, 

I cup sweet milk. Pepper to taste. 

i teaspoon salt. | 

Cover the bottom of a baking dish with thin slices of stale light 
bread. Beat the eggs until very light, add the sweet milk, salt, and 
pepper, and pour this over the bread. Put the grated cheese over the 
tpp, and bake in a moderate oven for forty-five minutes. — Mrs. Marie 
Coss Marshall, Kansas City, Mo. 



LUNCHEON EGGS 

6 eggs, hard boiled, 1 cup milk, 

i teaspoon salt, 1 tablespoon -flour, 

Pepper, Paprika. 

Separate whites and yolks. Cut whites into small bits, put yolks 
through a potato ricer. Place whites in dish and pour over white 
sauce made from milk, flour and salt. Heap yolks on top with pepper 
and paprika sprinkled over. — Mrs. Z. M. Williams, Lexington, Mo. 



PAN HOT TAMALES 

2 cups meal. Chili pepper, 

3 pints boiling water, Salt, 
Meat, Garlic. 

To make the mush mix the meal with sufficient cold water to make 
a smooth batter. Have ready on the stove the three pints of briskly 
boiling water. Add batter to this water and stir constantly until the 
mush begins to thicken. Watch closely to prevent burning, stirring 
often. While the mush is cooking, prepare the meat. Grind up any 
kind of left over meats. Season highly with Chili pepper, salt, and a 
very little garlic. The Chili pepper should be boiled a few minutes, 
and ground with the meat. Put the ground meat and peppers in a 
pan and place on the stove, add the water the peppers were cck)ked in, 
and let cook for a few minutes. Put in just enough water to cook with- 
out burning. Stir continually, and when it is thick and smooth, it 
is ready to mix with the mush. Put alternate layers of the mush and 
meat in a pudding dish and put in a steamer over boiling water until 
ready to serve. — Mrs. J. W. Higgs (Lida Cason), Idabel, Okla. 
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MINCED CREAM POTATOES 

Boil the potatoes after paring, and allow them to cool enough to 
prevent them from breaking easily. Can use cold left over potatoes. 

Cut them in quarters, lengthwise, and slice about three-eighths 
of an inch thick. Salt and pepper them, stirring all through. Place 
a large piece of butter in a stew pan on the stove, and as soon as the 
butter is melted, stir in the potatoes until they have absorbed all the 
butter. Then add sweet milk enough to moisten, and stir with a spoon 
without mashing them, until the milk is thickened by the starch in the 
potatoes. Serve immediately. If they become dry from standing 
on the stove to keep hot, add a little more milk, stirring as before, until 
the potatoes heat through. 

This recipe is liked by all who try it, for there is more taste to 
the potatoes than when prepared in the ordinary way, — with the flour 
thickened dressing.---Mrs. W. R. Hogsett (Sallie L. Sloan), Roosevelt 
Hotel, Kansas City, Mo. 



VEAL BIRDS 

1 pound round veal. Lard, 

Flour, Butter. 

Bacon, 

Order round veal, then cut in small pieces two and one-half inches 
square. Pin together with tooth picks, enclosing very small pieces 
of breakfast bacon in center of each. Have a pan half full of lard and 
butter. When hot put in the birds, frying quickly until brown. Thick- 
en gravy, making plenty. Pour over the birds and bake in covered 
pan in a slow oven for one and one-half or two hours. — ^J. R. Ryland, 
Brush, Colo. 
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MACARONI BALLS 



2 tablespoons butter, J teaspoon salt, 

2 tablespoons flour, i teaspoon red pepper, 

§ cup milk, 4 tablespoons grated cheese. 

li cups cooked macaroni. 

Cook all until thick, and when cool make into balls. Roll the 
balls in a batter made of one tablespoon water and a beaten egg, 
then in bread crumbs or shredded wheat (the latter preferred), arid 
cook in deep fat. — Ruby Early, 2615 Lockridge Ave., Kansas City, Mo. 
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NUT AND POTATO CROQUETTES VX' 

i cup soft stale bread, | cup pecan meats, 

i egg yolk, 3 tablespoons cream, 

2 cups hot mashed potatoes, | teaspoon pepper, | 

i teaspoon salt, Yolk 1 egg. 

J. cup cream, 

Cook the bread crumbs with one-fourth cup cream until the con- 
sistency of a thick paste. Cool and add the half egg yolk, and the 
pecan meats broken in small pieces. To the mashed potatoes add 
three tablespoons cream, salt, pepper, and the yolk of one egg, well 
beaten. Shape into small nests, fill with nut mixture. Cover with 
potato mixture; shape and dip in egg and crumbs, fry in fat, and drain 
on brown paper. Arrange on a hot plate, and garnish with parsley. 
Any kind of nuts may be used. — Mrs. W. H. Walton (Susie Corder), 
2624 Montgall Ave., Kansas City, Mo. 



OKLAHOMA BAKED BEANS 

1 pint navy beans, • Fresh pork. 

Tomatoes, Onion, 

Salt, Pepper. 

Boil beans till done, then put a layer of beans into a baking dish, 
then a layer of tomatoes (canned), a little onion, salt and pepper 
to taste. Put a few slices of pork in it and build on till you use all the 
beans. Bake. — Mrs. George H. Carter (Edna Warder), Windsor, Mo. 



EGGS POACHED IN CREAM SAUCEX^X 

2 level tablespoons butter, 1 good tablespoon flour, 

J pint hot milk or cream, Eggs, 

Salt and pepper. Cheese. 

Melt the butter, and stir in the flour. Pour in one-half pint 
hot milk or cream. Season with salt and pepper. Drop the eggs 
in this in a shallow dish, and sprinkle a little grated cheese over each. 
Set in oven and cook slowly. — Mrs. O. F. Allison, Roy, Mont. 
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RELUSHES, JELUES, PICKLES 



VEGETABLE PICKLE 



8 quarts water, 

2 cups flour, 

2 tablespoons turmeric, 

2 tablespoons curry powder, 

Vinegar, 

2 ounces white mustard seed, 

2 ounces celery seed. 



2 quarts cucumber pickle, 

2 very small cabbages, 

2 quarts green tomatoes, 

2 quarts small button onions, 

2 pints salt, 

2 tablespoons ground mustard, 

2 quarts sugar, 

8 small green peppers. 

Slice, or cut in small pieces, the tomatoes; cut the cabbage in small 
pieces, and slice the pickles one inch thick. Cut the peppers in small 
pieces. Make a brine of salt and water, pour over the vegetables and 
let stand twenty-four hours, then put the brine and all on the stove 
and heat thoroughly. Put in a sack and drain over night. Take the 
mustard, flour, sugar, turmeric, and curry powder, mix with vinegar into 
a smooth paste, then add enough vinegar to make four quarts of the 
mixture. Put on the stove and let cook until it thickens well, and add, 
stirring constantly. Then put the vegetables in and heat through. 
Add white mustard seed and celery seed. Salt to taste. — Agnes 
Hamilton, 4226 St. John Ave., Kansas City, Mo. 



CUCUMBER RELISH 



12 large cucumbers, 

4 large peppers, 

4 large onions, 

1 tablespoon mustard seed, 



1 cup sugar, 
1 cup horseradish, 
§ cup salt, 
1 pint vinegar. 



Slice cucumbers in halves lengthwise, scrape and seed if large, and 
grind coarse. Grind onions and peppers coarse also, but grind horse- 
radish fine. Mix cucumbers, onions, salt and peppers, and drain 
several hours, or over night. Then add horseradish, mustard seed, 
sugar, and one pint of vinegar. Put in jars cold, and seal. — Mrs. 
Frank K. Williams (Bess Swinney), 907- 17th St., Lynchburg, Va. 
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RELISHES, JELLIES, PICKLES 
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PEPPER AND ONION RELISH 



24 green sweet peppers, 

18 large red peppers, 

24 medium sized red onions, 

Remove seeds from peppers. 



1 quart cider vinegar, 
3 level tablespoons salt, 
2 J cups sugar. 

Grind onions and peppers fine, 



then pour boiling water over them, allowing them to stand for five 
minutes only. Drain well, then put the mixture to cook with the 
vinegar, salt, and sugar added, letting it boil up just once, when it is 
ready to put into jars. — Mrs. Paul H. Linn (Daisy Marion Taubman), 
Fayette, Mo. 



CHILI SAUCE 

24 ripe tomatoes, 1 tablespoon cinnamon, 

8 white onions, 1 tablespoon cloves, » 

6 green hot peppers, 1 tablespoon ginger, 

8 cups vinegar, 8 tablespoons sugar. 

3 J level tablespoons salt. 

Peel and cut tomatoes fine and boil one hour. Grind onions and 
peppers. Add all ingredients and cook another hour. Bottle hot. 
Mrs. Horace F. Blackwell (Berrien Menefee), Lexington, Mo. 



ENGLISH CHOWCHOW 



1 large cauliflower, 
1 pint salt, 
1 quart water. 



1 quart small whole cucumbers, 
1 quart small button onions, 
4 large green peppers, 
1 quart sliced green tomatoes. 

Make a brine of salt and water, pouring same over the vegetables, 
and allowing to stand for twenty-four hours. After this time, put all 
on stove, and heat just enough to scald, then turn into a colander to 
drain. For dressing, mix; 

1 cup flour, 6 tablespoons brown mustard, 

1 tablespoon curry powder, 1 tablespoon turmeric, 

1 quart sugar. Vinegar. 

Mix flour, mustard, curry px)wder and turmeric with enough 
vinegar to make a smooth paste. Add sugar, and sufficient vinegar 
to make two quarts of dressing in all. Boil mixture until it thickens 
and is smooth, stirring all the while. Add vegetables, and cook until 
well heated, then bottle and seal. — Mrs. J. F. Jarvis (Emma Armstead), 
Sweet Springs, Mo. 



i 
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NUT RELISH 

1 box cherry jello, 1 pint boiling water, 

i pound nuts, 6 small pickles. 

Dissolve the jello in boiling water, add nut meats, and the pickles 
sliced thinly. When cold cut in squares and serve with meats. — 
Frances Smith Shelton, Lexington, Mo. 



RELISH 



5 cloves, 1 dozen sweet pickles, 

1 cup nuts, 2 cups sugar, 

1 box gelatine, 1 pint boiling water. 
1 cup vinegar. 

Put the gelatine in one pint of cold water and dissolve, then add 
the boiling wate:r. Cook sugar, vinegar, and cloves into a thick 
syrup, and strain into gelatine. When about set, add nuts and pickles. 
— Mrs. G. H. Tevebaugh (Mary Chipman), Houstonia, Mo. 



WATERMELON SWEET PICKLE 

2 pounds melon rind, 2 pounds sugar, 

1 pint vinegar, J ounce mace, 

1 ounce white ginger, 1 ounce cinnamon. 

Boil the melon rind in weak salt water until tender. Make a 
syrup of the sugar and vinegar, adding the mace, cinnamon, and 
ginger. Boil, and pour over melon while hot. Repeat this three days 
in succession. — Mollie Eaton, Fayette, Mo. 



PICKLED CHERRIES 

} pint vinegar, 1 tablespoon salt. 

J pint water. 

Select nice, sound, red cherries, leaving the stems on. Wash 
thoroughly, and pack in Mason fruit jars. Mix thoroughly the vinegar, 
water and sailt in the proportion given above, and polir on the cherries, 
filling jars to overflowing. Place rubbers on jars, and seal. Nothing 
about this is heated, — all ingredients used cold. If kept in dark place, 
the cherries will retain their bright red color. A very pretty dish, as 
well as a palatable one. — Mris. J. A. Swain (Evin Williams), Ozark, 
Ark. 



RELISHES, JELLIES, PICKLES 
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SWEET PICKLED PEACHES 



1 peck peaches, 

2 pounds brown sugar, 



I pkit vinegar, 

1 ounce stick cinnamon. 



Remove peel from fruit, stick two whole cloves in each peach, 
and cook until soft in a syrup made by boiling together for twenty 
minutes, the vinegar, sujgar, and cinnamon. This amount of syrup 
will serve to cook one peck of fruit. — Mrs. J. B. Ward (Bertha Jones), 
804 Jefferson St., Russell ville. Ark. 



SPICED GRAPES 



2 teaspoons allspice, 
4 teaspoon cloves. 



3 pounds grapes, 

3 jiounds sugar, 

2 teaspoons cinnamon. 

Pulp grapes, boil skins until tender. Cook pulp, strain through 
a sieve, put in skins, sugar, vinegar and spice to taste. Boil hard 
one-half hour. Put in jar and seal. — Mrs. John Martin (Rachel 
Fulkerson), Odessa, Mo. 



RIPE TOMATO RELISH 



3 pints cider vinegar, 

li pounds brown sugar, 

i cup salt, 

2 small tablespoons cinnamon. 



1 peck ripe tomatoes, 
6 large sweet green peppers, 
6 large white onions, 
4 hot peppers, 

2 large cups celery. 

Peel tomatoes cold, do not scald. Run through a grinder, and 
drain in sack over night. Also grind the peppers, white onions, chop 
the celery (dice or less), mix well, put in stdne jar. Stick several roots 
of horseradish in the jar. Tie securely, and keep in a dark, cool 
place. — Mrs. Chalmers Young (Anne Tabb), Lexington, Mo. 
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POTATO ROLLS 

1 cup mashed potatoes, 1 cup sweet milk, 

1 cup flour, J cup sugar, 

f cup lard, J cup luke warm water, 

1 cake compressed yeast. Salt. 

2 eggs. 

Beat eggs well. Dissolve yeast in water. Mix flour, lard, sugar, 
potatoes, eggs, milk and salt. Add yeast and set to rise two hours. 
Then make into soft dough by adding about one quart of flour. Set 
to rise two or three hours lolnger. When light, roll out and cut a 
little thicker than biscuit. Do not grease pans. When light, bake. 
— Mrs. Oliver C. Browning (May Howard), Lees Summit, Mo. 



LIGHT ROLLS 

1 pint sweet milk, 1 teaspoon salt, 

1 cake compressed yeast, 1 tablespoon lard. 

Scald the milk, salt, and add cake of compressed yeast. Take 
flour enough to make a batter, put in warm place to rise two hours, 
then take batter, add lard and a little sugar, make into pone and let 
rise two hours more. Then make into small balls, and let rise two 
hours. Bake in a moderately warm oven. — Mrs. Hugh Patterson 
(Eugenia Ardinger), Lexington, Mo. 



BOSTON BROWN BREAD 

1 cup rye flour, 1 teaspoon salt, 

1 cup corn meal, i cup molasses, 

1 cup Graham flour, 2 cups sour milk, 

} teaspoon soda. If cups sweet milk. 

Mix and sift dry ingredients; add molasses and milk; stir until 
well mixed, then turn into a well buttered mold and steam three and 
one-half hours. The cover should be buttered and tied down with 
a string, otherwise the bread in rising might force off cover. The 
mold should never be filled more than two-thirds full. — Mrs. I. G. 
Neale (Sara McClelland), Lexington, Mo. 

(20) 



BREAD AND SANDWICHES 21 

LIGHT BREAD 

1 cake yeast foam, 1 quart warm water, or potato 

1 c)up sugar, water. 

1 cooking spoon lard. 

Dissolve the yeast foam in one cup warm water. Take cfne 
quart potato water, or one quart warm water and one potato, mix 
with flour to a stiff mixture, then add yeast. Let rise in a warm 
place over night and avoid chilling. In the mqming take the suglar, 
lard, and some salt, add the yeast, and work in enough flour to make 
stiff. Work twenty minutes. Rise, work again, mold into loaves, 
rise again, and bake. — Mrs. Maybelle McMahon Biggs, Arrow Rock, 
Mo. 



ONE EGG MUFFINS 

2 cups flour, 2 tablespoons melted butter, 

4 teaspoons baking powder, 3 tablespoons sugar, 

§ teaspoon salt, 1 cup milk. 

Mix and sift dry ingredients. Add gradually milk, egg well 
beaten and melted butter. Bake in buttered gem pans twenty-five 
minutes. — Mrs. Tillman Tucker (Carrie Glasscock), Sedan, Kansas. 



ROLLS 



1 quart flour, 1^ tablespoon lard, 

1 tablespoon sugar, 1 teaspodn salt, 

1 cake compressed yeast, 1 pint^luke warm milk. 

Mix well with spoon, add the milk in which the yeast has been 
dissolved. Work on hjoard ten minutes. Set to rise three hours. 
Make out in Parker House rolls, let rise one hour and bake in a moderate 
oven. **Best ever." — ^J. G. Grerishaw, Lexington, Mo. 



NUT BREAD 

2 cups flour, i cup nuts, 

2 teaspoons baking powder, 1 egg, 

I cup sweet milk, | teaspoon salt. 
J cup sugar. 

Let rise twenty minutes. If put in two pans, it will cook in thirty 
minutes. — ^Juliet Young, Lexington, Mo. 
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COCOANUT SANDWICHES 

1 cup cocoanut, Orange juice. 

i cup powdered sugar, 

Make a paste of cocoanut, powdered sugar, and orange juice. 
Spread between slices of brown bread. — Mary Winston Greene, Lexing- 
ton, Mo. 



DENVER BISCUIT 



1 small teaspoon salt, 
1 cup lard, 

1 cup mashed potatoes, 
i cup water. 



XX 

1 pint cold sweet milk, 

1 cake compressed yeast, 

2 tablespoons sugar, 
2 teaspoons baking powder, 
1 teaspoon soda. 

Scald milk and let cool. Dissolve yeast in water, and melt the 
lard in hot mashed potatoes. Mix with twice sifted flour until stiff 
enough to knead into a firm dough. Let set twelve hours, or over 
night in a temperate atmosphere. Cut in small biscuit, and let rise 
for thirty minutes before baking. The dough can be kept several 
days closely covered in a dry, cold place. — Mary Malone, Sedalia, Mo. 



BOSTON BROWN BREAD 



2J cups whole wheat flour, 
^ teaspx>on salt, 
i cup sugar, 
J cup molasses, 



J teaspoon baking powder, 
1} teaspoons soda, 

1 egg, 

2 cups buttermilk. 



Half fill greased cans, and steam for three hours. — ;Mrs. Laura 
B. Lawrence (Daughter of Dr. J. O. Church, Former President), 
Charleston, Mo. 



NUT BREAD 



f cup sugar, 
2 cups sweet milk, 
1 J cups Graham flour, 
2 cups white flour, 
2 eggs, 

Mrs. Ray L. Edwards (Leona Lamar), 1477 Emmett St., Omaha, Neb. 



1 cup English walnuts, chopped, 

1 cup raisins, cut, 

J teaspoon salt, 

4 teaspoons baking powder. 
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BEATEN BISCUIT 

1 quart flour, 2 tablespoons sugar, 

li tablespoons lard, 1 teaspoon salt, 

1 tablespoon butter, Very small pinch baking powder. 

Nfix with equal parts of milk and cold water into a very stiff 
dough. Work until it pops and blisters. Bake in a moderate oven. 
—Blanche Hix, 1268 East Grand Blvd., Detroit, Mich. 



RICE MUFFINS 

1 cup boiled rice, 1 tablespoon sugar, 

1 cup sweet milk, J teaspoon salt, 

2 eggs, well beaten, 3 teaspoons baking powder, 
5 tablespoons melted butter, 1§ cups flouH. 

Mix the ingredients into a soft batter and stir lightly, but thor- 
oughly. Drop the batter from a spoon into hot buttered muffin 
rings, and bake. — Katherine Alexander, Plattsburg, Mo. 



CRUMPETS 

4 cups flour, 4 cups warm milk and water, 

2 teaspoons baking powder, 1 tablespoon sugar, 

2 eggs, 1 teaspoon salt. 

Make batter somewhat thicker than for ordinary batter pudding. 
Have griddle hot, and rub with a little butter. Place muffin ririgs, 
well greased, upon the griddle and half fill with batter. The turning 
must be done very carefully. Put away when done, and when they 
are to be used, toast quickly (not too crisp), and butter. — Mary Lou 
Matthews, Sikeston, Mo. 



SCOTCH SHORT-BREAD 

1 J cups sifted flour, 1 cup butter, 

J cup com starch, J cup and 1 level tablespoon pow- 

dered sugar. 

Cream butter and sugar. Gradually knead in the flour. Roll 
into small balls and flatten out with the hand. Prick with a fork. 
Bake in a slow oven, but the heat must gradually penetrate the whole 
mass so that the substance is very^ slightly colored and the character- 
istic flavor is developed without really browning the outside. Nice 
served with tea. — Mrs. George T. Cochran (M. Pearl Greene), 702 
Washington Ave., La Grande, Ore. 
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POTATO YEAST BREAD 

Yeast : 

2 cakes yeast foam, IJ cups flour. 

6 medium sized potatoes, 

Boil potatoes with jackets on; peel and mash well. Add flour, 
stir, then px)ur over this enough of the water in which potatoes were 
boiled (have boiling) to make soft batter. When this is luke warm, 
stir in the yeast which has been softened in warm water. Set to rise 
in the vessel you expect to keep it. It will be ready for use next day. 

Bread or rolls: 

1 quart flour, before sifting, 1 cup tepid water, 

1 teaspoon salt, 1 tablespoon lard, 

1 tablespoon sugar, More flour may be required. 

J cup yeast, 

Mix as any other bread, but do not set near heat to rise. Dough 
can be made at eleven o'clock, and rolls made out at four o'clock. 
Yeast will keep in cool place for several weeks. — Mrs. Robert Sevier 
(Jene Woodson), Richmond. Mo. 



SPOON CORN BREAD 

i pint meal, 1 teaspoon baking powder (heap- 

2 eggs, ing), 

i cup butter, Salt to taste. 

Scald meal, add melted butter, enough sweet milk to make a thin 
batter, add eggs, beaten separately. Bake slowly for thirty-five 
minutes. Sierve hot, serving with a spoon. — Mrs. Simeon E. Veatch 
(Mattie Emison), Fort Sdott, Kans. 



SPOON BREAD 

1 cup corn meal, 2 eggs, 

1 cup boiled rice, 1 teaspoon butter, 

2 cups sweet milk, 1 teaspoon baking powder. 

Beat eggs, then add meal, rice, milk, baking powder], salt and 
butter. Add well beaten whites. Bake about thirty minutes in a 
moderate oven. — Mrs. J. M. Waddell (Alta Wagoner), Lexington, Mo. 
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NUT BREAD 

1 cup whole wheat flour, 1 teaspoon salt, 

2 cups white flour, 1 egg (whole), 
§ scant cup sugar, 1 cup milk, 

4 teaspoons baking powder, 1 cup chopped English walnuts. 

Mix dry ingredients; add milk, mix well and add egg. Mix arid 
add nuts. Grease loaf pan and pour in mixture. Place in warm 
place and allow to rise twenty minutes. Bake in moderate oven 
forty-five minu'tes. Should be golden brown. — Mrs. Floyd D. Masters 
(Enid L. Smith), North American Bldg., Chicago, 111. 



MUSH ROLLS 

First Yeast: Two cups of potatoes sliced thin. Cook tender 
in two and one-half cups of boiling water, then mash fine and let 
cool. Dissolve one-half cake of compressed yeast in. one-half cup of 
warm water, pour into the potato water, then add flour enough to 
make a thin batter. Put in a warm place until it rises. If put in a 
cool place, it will keep for two or three weeks. 

Second Yeast: To one quart boiling water, stir in meal until 
about like mush. After it has thickened, remove from fire and add one 
cup of lard, and two-thirds of a cup of sugar. When sufficiently cool, 
put in one cup of your first yeast, and set in a warm place to rise. 
When light add salt and flour until consistency to knead. Let rise, 
then cut off enough for your dinner, roll about one-half an inch thick ; 
cut with large biscuit cutter, dip in hot lard, fold half way, place in 
pan. Set in a warm place to rise, then bake twenty minutes. — Grace 
M. Lewis, Excelsior Springs, Mo. 



SALT RISEN BREAD 

Make sponge at noon of half pint of boiling sweet milk, and two 
heaping dessertspoons of sifted meal. Cover and put in warm place. 
The next morning take half a pint of warm water (warmer than luke 
warm), a big pinch of salt, a big pinch of soda, a heaping tablespoon 
of sugar, and flour enough for a stiff batter. Pour sponge into this, 
and put in double boiler in hot water to rise. After it has risen, take 
one pint of warm water, one teaspoon of salt, one dessertspoon of lard, 
sift flour into this, and add sponge. Add flour for dough stiff enough 
for biscuit. This makes two loaves. — Mrs. John M. Poage (Bess 
Cobb), Lexington, Mo. 
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NUT BREAD 

2 eggs, 2 level teaspoons baking powder, 

J cup sugar, J cup milk, 

1 cup nuts, i teaspoon salt. 

2 cups flour, 

Let rise twenty minutes. Bake one hour in a slow oven. — Mrs. 
D. D. Duggins (Georgia Hereford), Marshall, Mo. 



FLORA-DORA SANDWICHES 

6 tablespoons chicken, Salt, 

2 tablespoons green pepper, 2 tablespoons mayonnaise. 

J teaspoon parsley, 

Mince parsley fine, chop chicken and green pepper, after cooking 
until tender. Mix well; spread between round slices of bread, using 
for top slice a biscuit cutter with hole in center. Place in top slice i 
English walnut.— Mrs. B. C. Wheeler (Bettie Wingfield)-1869, Mar- 
shall, Mo. 



BROWN BREAD 

1 cup corn meal, f cup molasses (fill with sugar), 

2 cups white flour, 1 cup sour milk, 
2 cups Graham flour, 1 cup sweet milk, 
2 teaspoons soda, 1 teaspoon salt. 

Stir all together, beating until smooth. Place in baking powder 
cans and fit lids closely, leaving room to rise. Steam four hours, 
keep cans under water with weight. Or may be baked in the cans with 
raisins added. — Mrs. Waldo F. Smith (Gene McCuUy), Macon, Mo. 



QUAKER OATS BREAD 

1 cup rolled oats, 1 tablespoon lard, 

1 quart sifted flour, 1 teaspoon salt, 

J cup molasses, J cake compressed yeast. 

2 cups boiling water. 

Pour boiling water on oats, add molasses, salt and lard. Let 
stand until cool; add yeast dissolved in a little warm water; knead, 
and let rise well. Make into loaves and let rise again and bake.-;-Mrs. 
Hudson Talbott (Frances Tabb), 4229 Washington Blvd.» St. Louis, 
Mo. 
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POTATO SPLIT BISCUIT 



6 large potatoes (baked), 

1 tablespoon sugar, 

2 eggs, 

1 quart flour. 



§ cup lard, 

i cup butter, 

1 cup sweet milk, 

1 cake compressed yeast. 



Salt. 

Stir up at nine a. m., let rise until noon; then add one pint flourj 
cover and let rise until four p. m. Put on biscuit board, add a little . 
flour and roll out one inch thick. Cut with biscuit cutter, using twq.'^ 
sizes. Brush over with melted butter, laying smaller on top of larg^ 
one. Bake fifteen minutes. For six o'clock supper. — Mrs. L. L. 
Strong (Vera Gordon), Troy, Kans. 



VIRGINIA BATTER BREAD 

2 eggs, 1 tablespoon lard, 

2 cups sour milk, 1 tablespoon sugar, 

I cup sweet milk, 1 level teaspoon soda, 

1| cups meal, 1 level teaspoon salt. 

— Mrs. Thos. Paxton (Lula Kerdolff), 607 Penn Ave., Bristol, Tenn. 



BREAD FINGERS 



2 cups white flour, 
1 cup Graham flour, 
1 cup corn meal, 
1 tablespoon lard. 



I teaspoon baking powder, 
1 teaspoon soda, 
1 teaspoon salt, 
1 teaspoon sugar. 



Mix with buttermilk to handle. Knead until smooth. Pinch off 
small pieces and roll into fingers; place in pans so that they will not 
touch. Bake quickly. — Mrs. J. W. Worsnop (Mamie Porter), Doni- 
phan, Mo. 



1 cup brown sugar, 

2 cups sweet milk, 
2 cups white flour, 

2 cups Graham flour. 



NUT BREAD 

4 teaspoons baking powder, 
2 eggs, 
1 cup nuts, 
1 teaspoon salt. 



Mix well, let rise twenty-five minutes, and bake in two greased 
pans forty-five minutes. — Mrs. Hugh Mansur (May Romeiser), 
Chillicothe, Mo. 
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PARKER HOUSE ROLLS 

1 cake compressed yeast, 2 tablespoons sugar, 

1 pint sweet milk, 4 tablespoons melted butter, 

3 pints sifted flour, 1 teaspoon salt. 

Dissolve yeast and sugar in luke warm milk ten minutes; add 
butter and 1§ pints of flour. Beat smooth. Let rise in a warm place 
for an hour, then add remainder of flour and salt. Knead well, and 
let rise one and one-half hours. Roll out one-fourth of an inch thick, 
cut with a biscuit cutter, brush over with melted butter, and fold 
into pocket-books. Place on pan one inch apart, let rise three-fourths 
of an hour. Bake in hot oven ten minutes. This makes two dozen. 
— Mrs. J. A. Pinkerton (Cornelia Ryland), 1105 Jackson Ave., Hills- 
boro. Ore. 



ROLLS 



1 cup flour, 1 cup sweet milk, 

1 cup mashed potato, i cup sugar, 

} cup lard, 2 eggs, 

f cake compressed yeast. Salt. 

Dissolve yeast in one-half cup luke warm water. Mix flour, 
lard, potatoes, sugar, salt, eggs (well beaten), then milk, and last, 
yeast. Let rise in a warm place for two hours. Make into a soft 
dough by adding five or six cups of flour, and let rise again (about three 
hours). Mold, let rise, and bake. — Mrs. J. B. Smith (Emma Lyons), 
1428 Filmore, Topeka, Kans. 



PLAIN WHITE BREAD 

Put into baking dish two quarts sifted flour, less one cup to be used 
on board when kneading; mix with it one teaspoon salt, and one table- 
spoon sugar. Rub in well one tablespoon shortening. Mix one-half 
cup yeast, or its equivalent, half a cake of compressed yeast, with two 
cups lukewarm water, and pour into middle of the flour, mixing with 
a large spoon until proper consistency for dough has been attained, 
using more flour or water as may be required. Knead mass for about 
half an hour, and set in warm place to rise. By morning it should 
have about doubled in bulk. Knead again with a little flour, shape 
into loaves, and after it has risen in pans, put into oven and bake. 
Do not have oven too hot at first. When done, take out of pan and 
cool on wire cooler. — Mrs. J. L. McMullin (Warde Matthews), Sikes- 
ton. Mo. 



BREAD AND SANDWICHES 



29 



RAISIN AND NUT BREAD 



J cup halved raisins, 
4 cups flour, 
2 cups sweet milk, 
1 teasp>oon salt. 



^ cup nuts, 

f cup sugar, 

2 eggs, 

4 teaspoons baking powder. 



Mix dry ingredients and sift four times. Add nuts and raisins. 
Beat eggs, add to them the milk, pour into flour mixture. Stir well. 
Put in a well oiled bread tin and let stand twenty minutes. Bake 
fifty minutes in a moderate oven. — Mrs. John William Hall (Grace 
Lenore Nelson), 114 East 10th St., Tulsa, Okla. 



BROWN BREAD 



f cup Graham flour, 

§ cup molasses, 

2 eggs (well beaten), 



f cup corn meal, 

1 cup sour cream, 

1 teaspoon soda in milk. 



Steam two hours and bake one-half hour. This makes one loaf. 
-Mrs. Louis F. Brooks (Margaret Gibbons), Denison, Texas. 



BROWN BREAD 



2 cups sour milk, 
1 cup sweet milk, 
1 cup molasses, 

3 spoons melted butter, 
1 teaspoon soda. 



3 cups Graham flour, 
1§ cups meal, 
J cup raisins, 
J cup currants, 
1 tablespoon salt. 



Mix, dissolve soda in a little hot water and add last. Put in a 
brown bread tin and boil five hours, or it may be steamed in a cake 
pan with a tube. — Mrs. C. Randolph Jones (Ruth Burgner), 3415 
Locust Ave., Kansas City, Mo. 



CHEESE AND PIMENTO SANDWICHES 



1 pound cheese. 



1 small can pimentoes. 



Grind together through a meat grinder. Mix with enough salad 
dressing to spread well. Cut a sandwich loaf of bread very thin. 
Spread your paste on the slices, and build until you have your sand- 
wich six or eight layers deep. Remove crust, and cut crosswise very 
thin. — Florence E. Dunklin, Independence, Kans. 
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PEANUT BROWN BREAD SANDWICHES 

Cut in thin slices crosswise. Spread sparingly with butter, and 
sprinkle with finely chopped peanuts seasoned with salt. Put parts 
together, and garnish top of each with a half nut meat. Arrange 
around cheese wafers made of American cheese cut in thin slices, 
shaped with a small round cutter and then sprinkle with paprika. 
— Mrs. Ellen Colburn Hayes, 5025 Maple Ave., St. Louis, Mo. 



ROLLED HAM SANDWICHES 

Boil ham until tender. Put the desired amount through meat 
grinder. Mix with mayonnaise dressing which has been made without 
salt. Now take a very fresh loaf of white bread, and cut the long 
way. Trim off edges, spread with ham mixture, and roll. Tie with 
baby ribbon. — ^Jane Groves Wettendorf, Boonville, Mo. 



SALLY LUNN 

J cup sugar, 3 eggs, 

1 cup yeast, 1 cup fresh milk, 

f cup lard, J teaspoon salt. 

Mix sugar, yeast, salt, and eggs. Warm the fresh milk, and lard, 
and beat into first mixture. Add flour to make a batter a little stiff er 
than for cake. Beat well and pour into greased pans. Put into warm 
place to rise until nearly double the original thickness. This requires 
from two to three hours. Bake in a moderate oven for twenty minutes: 
Split with a thread, butter well, and serve immediately. — Mrs. V. J. 
Willett (Carrie Ryland), Harrisonville, Mo. 



ROLLS 



1 quart milk, scald and cool, 1 cake compressed yeast, 

1 teacup mashed potatoes, 2 teaspoons baking powder, 

§ cup sugar, 1 teaspoon soda, 

1 scant cup lard, 2 teaspoons salt. 

Use enough flour to make a soft batter. Let rise, then add enough 
flour to make quite stiff. Let rise. Take amount wanted for one 
time and roll out with a rolling pin. Cut rolls out with a biscuit 
cutter, let stand for an hour or so, and then bake fifteen or twenty 
minutes. The sponge can be kept in a cool place for two weeks. — 
Mrs. Grace H. Booth (Grace Hyner), 926 East Elm St., Springfield, 
Mo. 
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MINCED HAM SANDWICHES 

An excellent filling for sandwiches utilizes the scrappy portions of 
a boiled ham. The ham is ground in a meat grinder; cracker crumbs 
are added, celery to suit the taste, and mayonnaise dressing to the 
consistency proper for spreading. — ^Josephine Elizabeth Smith, Lawson, 
Mo. 



SANDWICHES 

1 cup ground nuts, i cup ground midget pickles. 

1 cup grated cheese, 

Mix together with mayonnaise. Spread on bread sliced thin. 
Rotha A. Hyner, 5192 Kensington Ave., St. Louis, Mo. 



RIBBON SANDWICHES 

To get the ribbon effect, cut the bread lengthwise. Spread a 
slice of bread with a filling made of mayonnaise mixed with cheese 
and chopped pimentoes. Then another slice, using chopped green 
peppers instead of pimentoes, with the above filling. Place the white 
next to the red, then the green next to the white. Cut in strips a 
finger length long and an inch wide. Has a very pretty effect. — Mrs. 
Sallie Duling Russell, Lexington, Mo. 



DREAM CAKES 

1 pound grated cheese. Paprika, 

Bread or toast, § pint cream. 

Salt, 

To the one pound of grated cheese add cream. Season highly 
with salt and paprika, and spread thickly between slices of bread or 
toast. — Anne Wisdom, Lincoln, Mo. 



MUFFINS 



1 J cups white flour, 1 egg, 

1 tablesfxx)n sugar, 1 cup sweet milk, 

3 teaspoons baking powder, 1 tablespoon melted butter. 

i teaspoon salt. 

Sift the flour, sugar, baking powder and salt together. Add the 
egg, then the milk and butter. These are excellent. — Mrs. Carroll 
S. Bucher (Elizabeth Tooley), 146 27th Ave., San Francisco, Calif. 
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COFFEE CAKE 

1 cup brown sugar, 2 teaspoons cinnamon, 

1 cup butter, 1 teaspoon cloves, 

2 eggs, i cup chopped nuts, 
i cup molasses, 2 cups flour, 

1 cup cold coffee, 1 cup raisins. 
1 teaspoon soda. 

Bake in loaf cake pan one hour. — Mrs. E. W. Netherton (Veda 
Margaret Mann), Topeka, Kans. 



FIG AND NUT SANDWICHES 

1 ten cent loaf of bread, 1 tablespoon sugar, 

1 ten cent package of figs. Nuts. 

Put the figs through the meat chopper, then let them stew a few 
minutes on the sugar, until they mash and spread easily. Butter thin 
slices of bread, and on one spread the figs, and on the other the ground 
nuts. Put the slices together, and trim the edges in any shape desired. 
This quantity makes about twenty sandwiches, and they are lovely 
with tea. — Melville Ellis, 4145 Virginia Ave., Kansas City, Mo. 



GINGER BREAD 

i cup sugar, 1 teaspoon cinnamon, 

1 cup molasses. Little cloves and allspice, 

I cup butter or lard, 2| cups flour, 

1 teaspoon soda, 1 teaspoon baking powder, 

1 cup boiling water, 2 eggs. 

1 teaspoon ginger, 

Dissolve soda in boiling water, and sift flour and baking powder 
together. Beat the eggs well, and add last. — Maggie M. Spears, 
Lexington, Mo. 



SALADS 



WEDDING SALAD 

1 pound white grapes, 1 can white pears, 

1 pound marshmallows, 

Split grapes and remove seeds. Cut pears in pieces. Mix with 
cream salad dressing and serve on lettuce leaf. 

Cream Salad Dressing: 

1 cup thick cream, White pepper, 

Yolks 3 eggs, Paprika, 

§ teaspoon salt. Juice 1 lemon, 

3 teaspoons butter, 1 teaspoon mustard. 

3 tablespoons sugar. 

Cook egg yolks, salt, mustard, sugar and pepper and lemon juice 
in double boiler until thick. Add butter. When cool, add cream 
beaten stiff. — Mary <^laudia Willson, Lexington, Mo. 



PEAR SALAD 

Canned pears. Chopped walnuts. 

Lettuce, Mayonnaise dressing. 

Grated cheese. 

Arrange lettuce leaves on individual salad plates; on these place 
halves of pears. Cover with mayonnaise, over which sprinkle grated 
cheese and lastly the chopped walnuts. — Lottie Sweet, 416 West 
Walnut St., Santa Ana, Calif. 



TOMATO SALAD 

3 stalks celery, 1 quart can pineapple, 

1 quart white cherries, 1 cup pecans or blanched almonds, 

1 cup mayonnaise, 1 J dozen tomatoes. 

Peel firm, ripe tomatoes. Cut a slice from the stem end of each 
and remove pulp. Cut pineapple and celery in small pieces, mix with 
mayonnaise, and fill tomato cups with the salad. Serve on lettuce 
leaves. — Mrs. Laiira Thieman Dryer, Aullville, Mo. 
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FROZEN FRUIT SALAD 

2 bananas, 2 slices of canned pineapple, 

2 oranges, 1 10c bottle Maraschino cherries, 

1 tablespoon lemon juice, 2 tablespoons pineapple juice^ 

Salt, Syrup of cherries. 

Cut fruit in small pieces. Add juices and salt. Mix with the 
following dressing. Put in a mold and pack in ice and salt for three 
hours. Serve on lettuce. 

Dressing : 

1 tablespoon butter. Yolks 2 eggs, 

3} tablespoons flour, 4 tablespoons sugar, 

1 teaspoon salt, i teaspoon paprika, 

Cayenne, f cup milk, 

f cup mild vinegar, } pt. cream. 

Melt butter, add slowly eggs well beaten, flour, sugar, salt, pap- 
rika, cayenne. Add slowly milk and vinegar. Cook in double boiler, 
stirring constantly until thick. Take off and beat for two minutes, 
when cold add cream, whipped, and gradulEilly fold in the prepared 
fruit. This will serve ten. — Mrs. Thomas H. Kauffman (Julia Winsor), 
1028 Langdon Street, Alton, 111. 

TUNA FISH SALAD 

1 can tuna fish. Lettuce, 

} can chopped pimentoes, Mayonnaise dressing. 

1 cup chopped celery. 

Take one can of tuna fish, mince thoroughly with a fork. Add 
celery and pimentos. Mix with mayonnaise and serve on lettuce leaf. 
It may also be garnished with strips of pimentoes. — Mrs. Lee Thomason 
(Annie Mary Barnes), Higbee, Mo. 



POINSETTIA SALAD 

Pineapple, Cheese, 

Pimentos, Lettuce, 

IDressing, Toasted bars. 

Arrange a slice of pineapple on lettuce. Sprinkle with grated 
cheese. Cut pimentos in diamonds and place five on each slice of 
pineapple. Fill center with any kind of dressing stiffened with whipped 
cream. Serve with toasted bar. — Elizabeth M. Baldwin, Lamonte, 
Mo. 
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PERFECTION SALAD 



1 envelope Knox Acidulated Gel- 
atine, 
i cup cold water, 
J cup mild vinegar, 
§ cup sugar, 

1 cup finely shredded cabbage, 

2 cups celery cut in small pieces. 



1 pint boiling water, 

1 teaspoon salt, 

i teaspoon lemon flavor found in 

separate envelope of gelatine, 
i can sweet red peppers finely cut, 
1 small bottle pearl onions. 



Make the jelly and when beginning to set add remaining ingredi- 
ents. Turn into a mold and chill. Serve on lettuce leaves and small 
radishes cut in fancy shapes with mayonnaise dressing. — Mrs. M. 
Willson Offutt (Dixie E. Winsor), Bethesda, Md. 



NUT SALAD 



1 head celery 

1 lb. almonds, 
i lb. peanuts, 

2 bunches white grapes. 



J lb. English walnuts, 
2 apples. 
Salad dressing. 



Wash and dry celery after soaking in ice water, cut in cubes. 
Blanch and dry almonds, cut into halves. Cut peanuts and walnuts 
fine. Chop apples. Cut grapes fine. Season lightly with salt and 
pepper. Dress with a copious supply of thick mayonnaise. Add 
lemon juice and whipped cream. — Mrs. Wm. M. Groves (Bettie 
Corder), Corder, Mo. 



WHITE SALAD 

1 pound almonds, 1 pound white grapes, 

1 can pineapple (35c size), 1 pound marshmallows. 

Mix these ingredients together with salad dressing as follows; 
1 cup milk. Yolk four eggs, 

Salt, Mustard. 

Cook until thick. One cup of cream before- it is whipped. It 
improves this salad to make the night before and put in a cool place. 
— Mrs. J. O. Bryant (Eddie Lee Wakefield), Savannah, Mo. 
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INDIVIDUAL PINEAPPLE CHEESE 

SALAD 

Pineapple, Cottage cheese, 

Lettuce, Mayonnaise. 

Salted almonds, 

One slice of pineapple on lettuce leaf. Place cottage cheese on 
pineapple. Fill the center where core has been removed with mayon- 
naise. Lay six salted almonds, point towards center, to resemble a 
daisy, on the cheese. — May Belle Donaldson Look, 3725 Baltimore 
Ave., Kansas City, Mo. 



FRUIT SALAD 

1 box strawberry jello, 1 cup sugar, 

1 pint boiling water, | pound dates, 

2 oranges, i pound figs, 

Cream, J pound English walnuts. 

Dissolve one box of strawberry jello with one pint of boiling 
water, add one small cup of sugar. When partially firm, add dates, 
figs, English walnuts and two large oranges, chopped fine. Mix well. 
Place in cool place until firm and serve with whipped cream. — Mrs. 
H. J. Bowen (Millie Wakefield), 6026 Lookout St., St. Joseph, Mo. 



PIMENTO SALAD 

1 tablespoon granulated gelatine, i cup vinegar, 

J cup cold water, 2 tablespoons lemon juice, 

1 cup boiling water, J cup almonds or any nut meats, 

1 teaspoon salt, J pound white grapes, 

1 i cups celery, J pound white cherries, 

li cups canned pimentos, Mayonnaise dressing. 

J cup sugar, 

Soak gelatine in cold water and dissolve in boiling water. Add 
sugar, vinegar, lemon juice and salt. Strain, cool, and when beginning 
to stiffen add celery, nuts, grapes, cherries and pimentos. Turn into 
mold and chill thoroughly, then serve with dressing. — Mrs. P. G. 
Stringfield (Grace B. Finley), Greenfield, Mo. 
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CHERRY SALAD 

Richelieu cherries (red), Fruit salad dressing, 

Lettuce leaves. Whipped cream. 

Filbert nuts, 

Remove stones without mutilation from Richelieu red cherries 
and place in each cherry a whole filbert nut meat. Arrange in pyramid 
on lettuce leaf and cover with any fruit salad dressing with a spoonful 
of whipped cream topping. — Mrs. Guy A. Hagar (Florence Glenn 
Neale), 14 Melton Manor. Buffalo, N. Y. 



FRUIT SALAD 

6 oranges, 1 can pineapple, 

6 bananas, 1 box Knox's gelatine. 

4 lemons. 

Soak gelatine in 1 pint of lukewarm water until dissolved after 
which add 1 pint boiling water. Slice bananas very thin, peel oranges 
and lemons, then grate or chop pineapple. Mix fruit together in a 
crock, sweeten to taste. Pour in gelatine and set in a cool place to 
congeal. Serve with whipped cream or ice cream. — Mrs. L. E. Wing 
(Amy Gray), St. Joseph, Mo. 



CHEESE SALAD 

J cup cream, whipped, 2 tablespoons Knox gelatine, 

J cup stuffed olives, J cup hot water, 

1 large cup grated cheese, 1 small can pineapple, 

2 hard boiled eggs, Cayenne pepper and salt. 

First grate cheese, then add olives, chopped fine. Dissolve gela- 
tine in the hot water, and stir in the cheese and olives when it begins 
to harden. Add pineapple, eggs, seasoning and whipped cream last. 
Pour into molds and set away over night. Serve with salad dressing 
and whipped cream. 

Salad Dressing: 

2 eggs, i cup sugar, 

1 teaspoon white mustard, 1 heaping teaspoon flour, 

f cup vinegar. Salt. 

When ready to serve, cut salad into squares, and serve with 
salad dressing and whipped cream. This is delicious. — Mrs. R. E. 
Parrish (Bess Bowles), Norbome, Mo. 
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FRUIT SALAD 



Equal parts: 

Chopped apples, 
Sliced bananas, 
Chopped nuts, 
Mayonnaise, 



Minced oranges. 
Cheeped celery, 
Maraschino cherries, 
Whipped cream. 



Mix together all fruit. Mix salad with mayonnaise. Place on 
top a few cherries and a bit of whipped cream^ This is best mixed 
just before serving. — Mrs. Ernest T. Raney (Josephine Cobb), Windsor, 
Mo. 



CORN SALAD 



2 doz. ears com, 

6 green peppers, 

2 cups sugar, 

2 quarts of vinegar, 

2 tablespoons ground mustard, 

4 heads of cabbage, - \ 

Boil one-half hour then mix one-half cup flour with vinegar, strain 
and cook a few minutes. — Mrs. S. H. Coleman (Jessie Rogers), 212 
W. Gay Street, Warrensburg, Mo. 



6 onions, 

i cup salt, 

2 tablespoons turmeric, 

2 tablespoons white mustard, 

2 tablespoons celery seed. 



FRUIT SALAD 



i can pineapple, drained, and cut 

in cubes, 
1| cups oranges, cut in pieces, 
1 cup English walnuts, broken 

in small pieces. 



1 i cups marshmallows, cut in thin 

strips, 
2f cups Malaga grapes, skinned, 

seeded, and cut in halves, 
Few grains salt, 

Cover with following cream salad dressing; 
i teaspoon mustard, 2 tablespoons lemon juice, 

J teaspoon paprika, i pint double cream, beaten stiff, 

f cup milk, 2 eggs, 

i teaspoon salt. 

Blend thoroughly mustard, salt, and paprika, then add the eggs, 
slightly beaten, lemon juice, and milk. Cook in double boiler, stirring 
constantly until cool, and add cream, beaten stiff. — Florence Hayes, 
*'025 Maple Ave., St. Louis, Mo. 
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MARSHMALLOW SALAD 

1 pound English walnuts, 25c worth of marshmallows. 

1 large can grated pineapple, 

Chop nuts, cube marshmallows. Mix all together and serve with 
following cream dressing: 

1 can cream, 1 cup vinegar, diluted with water. 

3 eggs. 

Beat eggs, add vinegar and pinch of salt. Stir until mass thickens, 
then pour in can of cream. — Mrs. Francis Wirt Suggett (Edith An- 
drews), Eldorado, Kans. 



PIMENTO JELLY SALAD 

1 package lemon gelatin, 2 tablespoons vinegar, 

i can pimentos, 1 cup chopped cabbage, 

i cup chopped celery, | cup nut meats, 

2 oranges, diced, A few olives, chopped. 
1 pint boiling water, 

Dissolve the gelatine in the boiling water. When it begins to 
thicken add the pimentos, drained dry, vinegar, cabbage, celery, 
olives, nuts, and oranges. Turn into individual molds, and set away 
to harden. Serve on crisp lettuce leaves, with mayonnaise. — Virginia 
Shaw, Lamonte, Mo. 



SALAD 



1 pound white grapes, 1 cup red canned cherries, 

8 bananas, 1 cup nut meats. 

1 large can sliced pineapple. 

Dressing 

6 tablespoons butter. Juice 2 lemons, 

Yolks 6 eggs, 2 cups whipped cream. 

4 tablespoons sugar. 

Melt butter and sugar together, and beat in yolks of eggs, cooking 
until thick. Add the lemon juice, and cook a minute longer. When 
done, heat three minutes, and as soon as cold, add two cups of whipped 
cream. Beat well, and add fruit, which has been drained well. — Mrs. 
E. P. Rosenberger (Lucile Dowell), Montgomery City, Mo. 
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PINEAPPLE SALAD 

I can sliced pineapple, Pinch of cayenne pepper, 

J box of Knox gelatine, Juice of 1 lemon, 

1 large cucumber, 1 tablespoon sugar. 
1 level teaspoon salt, 

Cut pineapple in small cubes. Let juice of pineapple come to 
boil, then mix with cucumber chopped fine, add lemon juice, pineapple, 
sugar, salt and pepper. Let gelatine soak in one-half cup of cold water 
until well dissolved, then add to mixture. — Mrs. James Long Wright 
(Nell Herr), 1319 Eleanore St., New Orleans, La. 



CHEESE LOAF 

i lb. cream cheese, 2 hard boiled eggs, 

1 large green pepper. Pinch of salt, 

3 cold biscuits. Dash paprika. 

Grind all of the above together, and work till soft and will stick 
together. Then form into a loaf. Slice and serve. — Mrs. Anna 
Walton (Anna Wall), Richards, Mo. 



PEAR SALAD 

Select nice firm pears, place on a lettuce leaf, cover with equal 
parts of mayonnaise and whipped cream. Sprinkle pecan meats, 
chopped fine, and shredded cheese on top. This makes a delicious 
salad, and easy to prepare. — Mrs. Rene E. Stone (Grace Love), Pur- 
cell, Okla. 



FRUIT SALAD 

1 cup strawberries, 1 apple, 

1 cup pineapple, 2 bananas, 

1 cup oranges. Salted almonds, 

J cup vinegar, J teaspoon olive oil. 

Oil and vinegar. 

Pour over fruit, let stand for five minutes, and then pour off. 

Dressing : 

2 eggs, i cup pineapple juice, 
J cup lemon juice, § cup sugar. 

Cook dressing until thick. — Mrs. Lee Van Vleck (Elaine 
Campbell, Lexington, Mo. 
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TOMATO GELATINE SALAD 

I can tomatoes, i cup finely cut cabbage, 

i cup finely cut celery, 1 pint water, 

1 package gelatine, 1 teaspoon salt. 
J onion. 

Carefully drain the tomatoes, and place them in the bottom of 
a dish, place celery, onion, and cabbage over them. Dissolve the 
gelatine in a little cold water, pour over it a pint of boiling water, 
let stand a few minutes, and then pour over the tomatoes and celery, 
etc. Let stand about five hours, or until firm, place on lettuce leaves, 
and pour over it the following dressing; Cook together 

1 tablespoon flour, 1 tablespoon sugar, 

1 teaspoon mustard, ^ teaspoon salt, 

i cup water, i cup strong vinegar, 

1 egg. Dash of cayenne pepper. 

— Mrs. W. C. Allen (Alice Fletcher), 2824 Wabash Ave., Kansas City, 
Mo. 



SALAD DRESSING 

4 tablespoons flour, 4 eggs, 

1 teaspoon mustard, 1 cup cider vinegar, 

J cup sugar, 1 cup sour cream. 

Beat eggs light; add dry ingredients. Cook with vinegar and 
cream until thick. — .*Mrs. J. W. Pool (Effa Greer), 1421 12th Ave., 
Greeley, Colo. 

^Deceased. 



NOVELTY SALAD 

1 pound English walnuts and al- 2 apples, 

monds mixed, } cup Malaga grapes. 

1 cup celery, 

Blanch and chop the nuts. Cut and seed the grapes. Cut the 
apples rather fine. Mix these ingredients and pour over the following 
dressing; 

Yolks 2 eggs, 1 tablespoon butter, 

J cup vinegar, i cup whipped cream. 

1 teaspoon salt, A little ground mustard and pep- 

1 teaspoon sugar, per. 

Stir constantly while cooking. Cool, and when done add the 
cream. — Mrs. Nellie Van Meter Bell, Corder, Mo. 
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PINEAPPLE SALAD 

1 can sliced pineapple, 3 tablespoons thick cream. 

1 cake Blue Label cheese, 

Cream the cheese and cream. After letting the pineapple dry 
for a short time, stack the slices in twos, with the creamed cheese 
between. Cut into cubes, and serve on head lettuce, with maraschino 
cherries on top. — Myrtle Desha Graves, 1566 Quarrier St., Charleston, 
W. Va. 



FROZEN SALAD 

3 bananas, 1 quart whipped cream, 

3 oranges, 2 tablespoons sugar, 

1 bottle maraschino cherries (small), Equal part pineapple. 

Put in baking powder cans and pack in ice and salt several hours. 
Serve on a lettuce leaf with following salad dressing; 

2 eggs, Juice 1 lemon, 
i cup sugar, J cup vinegar, 
1 heaping teaspoon flour. Pinch salt, 

1 tablespoon butter, 1 pint whipped cream. 

— Mrs. Howard A. Burgan (Maurine Kuhne), Elsberry, Mo. 



ARGYLE SALAD 

1 can apricots, } cup pecans. 

12 marshmallows, 

Dressing: 

Yolks 4 eggs, 1 teaspoon salt, 

4 tablespoons vinegar, 1 teaspoon dry mustard, 

1 tablespoon sugar. Few grains red pepper, 

1 cup whipped cream, 1 teaspoon butter. 

Drain the apricots and lay them on lettuce leaves. Put the egg 
yolks into a double boiler, add the vinegar, sugar, salt, mustard, red 
pepper and butter, and stir over the fire for five minutes. Allow to 
cool, and then add the whipped cream and beat all together thoroughly. 
Add nuts and marshmallows. Place a spoon of dressing on each plate 
of salad. — Mrs. Alfred Franklin Smith, 5535 Waterman Ave., St. 
Louis, Mo. 



SALADS 43 



WHITE CHERRY SALAD 

Canned cherries, Cream cheese, 

Lettuce, Dressing. 

Remove stones from cherries. Stuff with soft cream cheese. 
Pile cherries on lettuce and serve with good cream dressing. Serve 
with crackers covered with American cheese, and browned lightly in 
the oven. — M. Elizabeth Smith, Charleston, Mo. 



GREEN PEPPER SALAD 

Cut slices from the stem ends of green peppers and remove the 
seeds. Refill with grape fruit, peeled and cut into cubes. Add the 
tenderest stalks of celery, cut into small pieces, and finely chopped 
nut meats, allowing twice as much grape fruit as celery, and a third 
as much nuts as grape fruit. Arrange on lettuce leaves, and serve 
with mayonnaise dressing. — Mrs. A. M. Kidder (Hortense Smith), 
5535 Waterman Ave., St. Louis, Mo. 



CHICKEN SALAD 

1 chicken, 12 hard boiled eggs, 

1 head cabbage, Celery (same as cabbage). 

Chop the chicken, also the cabbage and celery. Chop the whites 
of the eggs with it. Take the yolks and rub them fine, then add 

1 tablespoon butter, 2 tablespoons sugar, 

1 tablespoon mustard, 1 cup cider vinegar. 

Mix it all and serve. — Anale Hackley, Waverly, Mo. 



CUCUMBER SALAD 

1 cucumber, § box Knox gelatine, 

1 can pineapple, f cup sugar. 

4 lemons, 

Dissolve gelatine in juice of pineapple and juice of lemons, adding 
one cup of boiling water. Grate the cucumber, and cut the pineapple 
in small pieces; add sugar, and mix all together. Pour into molds, 
and let stand until solid, then turn out on lettuce leaves, and serve 
with mayonnaise or French dressing. — Mrs. Jay Richardson (Pauline 
Sellers), Kansas City, Mo. 
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PEAR SALAD 

Place two halves of pears on nice, crisp lettuce leaves. Pour 
over them a good cooked salad dressing. Sprinkle with cheese, and 
pecan nut meats. Finish off with a maraschino cherry. — Mrs. F. H. 
Penn (Roxie Donaldson), 5640 Bartmer Ave., St. Louis, Mo. 



TOMATO SALAD 

1 quart can tomatoes, 8 whole black peppers, 

2 slices onion, 1 tablespoon gelatine, 
i bay leaf, | cup boiling water, 

2 cloves, 2 tablespoons vinegar, 

3 sprigs celery. Juice 1 lemon. 

Cook together the tomatoes, onion, bayleaf, cloves, celery, and 
peppers. Boil twenty-five minutes, strain and add the gelatine, 
dissolved in the boiling water, vinegar, and juice of the lemon. Put 
into individual molds, and when cold serve on lettuce leaves with 
mayonnaise dressing. — Mildred Smith, 5535 Waterman Ave., St. 
Louis, Mo. 

PEANUT AND MUSHROOM ROSETTES 

1 can imported mushrooms, Equal amount shelled roasted 

peanuts. 

Cream Sauce 

1 scant pint milk, J pound butter, 

3 heaping tablespoons flour. Salt and pepper to taste. 

Drain off one can of mushrooms, wash thoroughly with cold water, 
cut into halves, and boil in water until tender. Drain off and add 
the roasted peanuts when ready to serve. Rub the butter and flour 
together until smooth and add the hot milk, stirring all the time until 
it has boiled to the consistency of thick cream. Add salt and pepper 
to taste. Pour over the mushrooms and peanuts. Mix thoroughly 
and serve on pastry rosettes, or in pastry patty shells, immediately. — 
Mrs. John Nichols Sturgis (Alice Kriehn), Lexington, Mo. 



ROSETTE WAFERS 

2 eggs, 1 cup milk, 

J teaspoon salt, 1 cup flour, more if needed. 

Beat eggs slightly with salt, add milk and flour and beat until 
smooth. Use rosette iron and fry. — Mrs. W. J. Bandon (May Catron), 
Lexington, Mo. 
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MARSHMALLOW SALAD 

I can sliced pineapple, | pound marshmallows 

1 cup pecans or walnuts, (cut in three or four pieces). 

Dressing : 

1 teaspoon butter, 1 cup sour cream, 

i teaspoon flour, 1 teaspoon lemon juice. 

1 cup sweet cream. 

Cook butter, flour, and sweet cream in a double boiler until quite 
thick. Remove from fire, and add sour cream and lemon juice. Heat 
thoroughly, then pour over the above mixture and stir lightly. Serve 
cold on large white lettuce leaves. — Bemice Dary, Selma, Kans. 



PINEAPPLE AND CHEESE SALAD 

Pineapple slices, Lettuce, 

Cheese, 1 teaspoon powdered sugar. 

Paprika, 1 teaspoon salt, 

10 tablespoons olive oil, 5 teaspoons vinegar. 

Cut slices of pineapple in small pieces. Grate cheese and roll 
into small egg forms. Sprinkle these lightly with paprika. Arrange 
lettuce leaves on salad plate and arrange pineapple as nests on the 
lettuce. Place three cheese eggs in each nest. Put two tablespoons of 
French dressing over arrangement on plate. When making dressing, 
mix dry ingredients first, add oil and vinegar alternately, beating 
constantly. It is better to have mixing bowl in ice. This is a pretty 
and appetizing salad and suitable to serve at any time, with a luncheon 
or as a separate course, with wafers. — Mrs. J. W. Irvine (Nadine 
Young), Marshall, Mo. 
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CHEESE SALAD 



J cup cream, J cup chopped stuffed olives, 

2 tablespoons gelatine, J cup chopped nuts, 
1 cup boiling water, 1 cup grated cheese, 

3 pimentos. Salt to taste. 
i teaspoon mustard. 

Whip the cream. Stir in cheese and gelatine, which has been 
dissolved in the boiling water. Mould and serve with mayonnaise 
dressing. — Mrs. W. B. George (Mary Lynch), Lees Summit, Mo. 
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FRUIT SALAD 

5 oranges, 1 pound grapes (white), 

6 bananas, i 4X)und almonds, 
1 cocoanut, J pound cheese. 
Candied cherries. Canned pineapple. 
J pound marshmallows. 

Take fresh cocoanut and grate, then grate cheese. Cut almonds 
and mix with the cheese; then cut oranges in small squares (be sure 
to get all white off) then slice bananas, and add grapes, which have 
been seeded and sliced. .Cut marshmallows in little squares, put 
in a sieve, and pour juice of the pineapple over them. Then take as 
many slices of pineapple as you need for the plates, and lay a slice 
on crisp head lettuce, then on this put oranges, bananas, grapes, and 
marshmallows. Sprinkle cheese and nuts over this, then sprinkle 
cocoanut over these. Add a good salad dressing, which has whipped 
cream in it, and put on fruit. Top with cherries, or mix cherries with 
fruit. This serves twenty-six or twenty-eight people. — Mrs. Horace 
Ardinger (Frances Tucker), Lexington, Mo. 



CHEESE SALAD 

} cup cream, J cup boiling water, 

1 cup grated cheese, 2 tablespoons gelatine, 

i cup stuffed olives. 

Dissolve gelatine in boiling water. Add red pepper, salt and 
dry mustard to taste. Whip cream, stir in cheese, olives, and gelatine. 
Mold in baking powder cans, and serve with mayonnaise. — Mrs. Albert 
Smith (Frances Brown), 620 North Union, Independence, Mo. 



MAYONNAISE 

I teaspoon mustard, 2 tablespoons lemctti juice, 

1 teaspoon salt, 2 tablespoons vinegar, 

1 teaspoon sugar, IJ cups olive oil. 
i teaspoon cayenne pepper. 

Mix mustard, sugar, pepper, yolks, and one tablespoon of vinegar, 
then add oil very slowly, beating all the time. Add lemon juice and 
vinegar alternately. Add salt last, and beat well. — Mrs. H. C. Crosby 
(Berenice Land), Gilliam, Mo. 
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STUFFED GREEN PEPPERS 

6 medium peppers, 1 can tomatoes, 

1 large onion, . Salt, 

20c worth of round steak, Pepper. 

Put steak (ground) onion and tomatoes in frying pan. Season 
and cook dry, stirring often to prevent sticking. When the liquid 
has cooked out put in a large lump of butter and fry all a nice brown. 
Stuff peppers; bake 1| hours, adding a very little water around peppers 
as they bake. — Mrs. Virgil Morrison (Nan Collins), 714 North Third, 
Atchison, Kans. 

THE GLORIFIED PRUNE or 
PRUNE AND NUT SALAD 

Prunes, Pecans, 

Lettuce, Cream dressing. 

Cook prunes until tender. Remove the stones and cut the fruit 
into eighths lengthwise. Arrange on lettuce leaves with a mound of 
cream dressing in the center. Sprinkle with chopped pecans, or break 
prune stones and chop the kernels. — Mrs. Frank Warren (Mary Van 
Trump), 1013 Van Trump Court, Kansas City, Mo. 



TWENTY-FOUR HOUR SALAD 

1 can sliced pineapple, 1 lb. marshmallows cut fine, 

1 J lbs. grapes, 1 cup whipped cream, 

6 bananas, - 1 cup sweet milk. 

Yolks of 4 eggs, 1 teaspoon mustard. 

1 cup nuts. 

Beat eggs and mustard. Scald milk and pour over eggs. Let 
boil until thick. Cool and pour over other ingredients. Serve with 
lemon dressing. — Mrs. S. M. Reynolds (Rovilla Corder), Corder, Mo. 



CREAM SALAD DRESSING 

J teaspoon mustard, J cup milk, 

J teaspoon salt, i pint cream, 

i teaspoon paprika, 2 tablespoons lemon juice. 

2 eggs, 

Mix dry ingredients thoroughly. Add eggs, beaten lightly, lemon 
juice, milk. Cook, stirring constantly until thick. Cool and add 
heavy cream beaten stiff. — Madeline Pettingill, Memphis, Mo. 
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MANGO SALAD 

2 large mangoes, seeds of one, 4 ripe tomatoes, 

i head cabbage, 2 tablespoons sugar, 

2 large onions, i teaspoon mustard, 

1 cup vinegar, Pepper, 

Cinnamon, Allspice, if liked. 
} teaspoon salt. 

Heat vinegar, sugar and spices to boiling point. Thicken then 
with 2 teaspoons of flour and yolk of one egg and enough water to 
make like cream. Chop peppers, onions, cabbage and tomatoes. 
Pour dressing over it. — Mrs. Arch C. Foster (Ethel Tracy), 817 Cen- 
tral Street, Joplin, Mo. 

MAYONNAISE DRESSING 

Quick method 

1 egg (unbeaten), 1 cup olive oil, 

J teaspoon salt, § teaspoon mustard, 

i cup acid (lemon or vinegar). Red pepper or paprika. 

Mix together egg, salt, pepper, mustard, 4 tablespoons olive oil, 
1 tablespoon acid. Beat with dover egg beater and when well blended 
and thick add alternately the remainder of the acid and oil. — Mary 
Belle Stocks, Garden City, Kans. 



CABBAGE SALAD 

1 large head cabbage, 2 sweet green peppers, 

1 apple, 1 small bunch parsley, 

1 cup celery, 1 cup English walnuts. 

Chop fine, and add 1 teaspoon salt, 1 teaspoon sugar, 1 teaspoon 
paprika. Mix with mayonnaise dressing. — Mrs. Frank Slaughter 
(Edna Grinstead), Lexington, Mo. 



THOUSAND ISLAND SALAD 

DRESSING 

1 J cups mayonnaise salad dressing, 3 hard boiled eggs, chopped fine, 
1 small green pepper, chopped fine, 1 small onion, chopped fine, 
J bottle stuffed olives, chopped, 2 tablespoons chili sauce, 
Juice of part of a lemon. Chopped celery. 

Serve this over a quarter of a head of lettuce. — Mrs. Edward Lee 
Tucker (Charlotte Donaldson), 5891 Romaine Place, St. Louis, Mo. 



SALADS 49 



FRUIT SALAD 

1 large can pineapple, 1 J pounds white grapes, or 1 cup 
1 cup nuts, oranges, 

1 pound marshmallows, 1 pint whipped cream. 
Mix all together. 

Dressing: Boil one-half cup sweet milk. Beat yolks of four eggs 
and dissolve and mix into eggs, one-half teaspoon mustard. Pour 
hot milk over eggs, and cook until thick. Pour this dressing over the 
cream and fruit mixture, and let set twenty-four hours. — Mrs. William 
C. Cavert (Marian Clark), Independence, Kans. 



MEAT SALAD 

1 pound of meat, J as much celery (chopped) as 
J dozen boiled eggs, meat, 

Pepper, Salt. 

Boil meat, chop fine or grind. Add celery, eggs, salt and pepper 
and dressing as follows: 

2 eggs well beaten, 1 pint vinegar. 
1 teaspoon sugar. 

Set in boiling water and cook until thick. Pour over salad and mix 
well. — Frances McMurray, Shelbina, Mo. 



THOUSAND ISLAND DRESSING 

2 cups oil, 1 bunch chives, 

3 eggs (yolks), 3 hard boiled eggs, 
§ cup vinegar, | green pepper, 

2 pimentos. Paprika and salt to taste. 

J bottle chili sauce. 

Make carefully into a smooth and well-blended mayonnaise, 2 
cups oil, 3 eggs and J cup vinegar. It will take fully one-half hour, 
but the success of the dressing depends upon the mayonnaise. Now 
stir in slowly one-half bottle of chili sauce, until well mixed with 
mayonnaise. Then chop together (very fine) one bunch chives, three 
hard boiled eggs, two pimentos, one-half green pepper. Add paprika 
and salt to taste and mix well with the mayonnaise. This will make 
about one quart of dressing. It should be kept in a cool place and 
covered when not in use. It will keep a long time. If followed care- 
fully, you will have the finest salad dressing in the world. — Mary B, 
Lockhart, 322 North 16th Street, Lexington, Mo. 
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TOMATOES WITH SHRIMP SALAD 



Tomatoes, 

Salt, 

2 stalks of celery, 



Shrimpys, 

Pepper, 

French mayonnaise. 



Plunge the tomatoes in boiling water one minute and remove 
skins. Put on ice until very cold, then scoop out inside. Sprinkle 
shrimps with salt and pepper. Place on ice until needed. Make a 
French mayonnaise. When ready to serve, mix with shrimps and 
celery cut in small pieces. Fill the tomatoes and pour over mayon- 
naise. Serve ice cold on lettuce leaf. Serve the same with chicken 
salad either. — Mrs. W. R. Humphreys (Norma Steele), 1215 Main 
St., Lexington, Mo. 



FRUIT SALAD 



i pint whipped cream, 
1 tablespoon gelatine dissolved in 
i cup boiling water. 



1 can pineapple (large), 

1 can white cherries or grapes, 

i lb. almonds split, 

1 cup oil mayonnaise, 

When gelatine is cool, beginning to congeal, whip in mayonnaise. 
Mix with fruit and nuts. Add whipped cream last. This salad may 
be made day before or when used in afternoon made in morning and 
put in ice box. — Mrs. D. N. Burruss (Edna Saufley), 14 N. Kings- 
highway, St. Louis, Mo. 



FRUIT SALAD DRESSING 



i teaspoon salt, 

i teaspoon mustard, 

Paprika, 

i pint cream, 

1 tablespoon butter. 



Juice of J lemon, 

Juice of 1 orange, 

2 eggs (yolks and whites beaten 

separately), 
Heaping teaspoon flour, 
2 tablespoons sugar. 

Strain juices and heat in double boiler. Beat all other ingredients 
into eggs until smooth. Pour into hot juice, cook until thick, stirring 
constantly. While hot add butter. Cool. Add cream, whipped 
stiff. This will keep a week. — Mrs. J. R. Ryland (Viola Groves), 
Brush, Colo. 
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CHEESE SALAD 

i lb. cheese, 3 hard boiled eggs, 

1 medium sized onion, Salt, 

2 cucumber pickles, Cayenne pepper. 

Chop fine, mix with mayonnaise dressing. — Mrs. A. J. Eby 
(Minnie Kennedy), Holt, Mo. 



FRUIT SALAD 

I cup celery, f cup finely chopped pineapple, 

1 cup nut meats, J cup chopped orange, 

1 cup finely chopped apples, J cup chopped spiced pickles. 
1 cup white grapes, 

Serve on lettuce leaves with a good rich salad dressing. — Ethel 
Oechsli, Windsor, Mo. 



SWEET PICKLE SALAD 

1 box Knox gelatine, 1 cup vinegar, 

2 cups sugar, 1 pint nuts, 

1 pint sweet pickles. Lettuce leaves. 

5 cents worth whole cloves, 

Soak the gelatine in one pint of cold water for thirty minutes. 
Pour one cup of boiling water on cloves, and let stand thirty minutes. 
Boil together sugar and vinegar, and the cup of spice water (strained) 
until it begins to thicken. Let cool and pour in the gelatine to which 
one pint of warm water has been added. Add the sweet pickles, 
sliced very thin, and the nuts. Allow to jell. Serve on the lettuce 
leaves. — ^Josephine Price, 5025 Maple Ave., St. Louis, Mo. 



ROQUEFORT AND CELERY SALAD 

24 pieces of celery, 1 pint French dressing. 

1 pound Roquefort cheese. 

Take one-half pint of French dressing, heat, and mix with the 
Roquefort cheese till it becomes a very thick paste. Cut celery nice 
and even, and fill with Roquefort paste, having four pieces of celery 
with every plate. Pour remainder of French dressing over plates. 
Decorate with tips of celery. — Mrs. Thomas Slay den (Hilda Mueller), 
Williamson, Va. 
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TAMALES 

1 pound beef, A few buttons of garlic> 

1 pound pork, 2 quarts meal, 

4 tablespoons powdered chili, A little flour and salt, 

J pound hot tallow. Shucks. 

1 onion, 

Shucks: Chop off each end of shucks, clean, put into water and 
soak for about an hour. 

Meat: Put into a gallon pot the beef and pork. Cover with 
water, add salt, garlic, and a medium sized onion cut into quarters. 
Just fry out the juice of the onion and garlic and then remove them. 
Add meat and fry for a few minutes, stirring constantly. Then add a 
cup of the broth in which the meat was cooked, the powdered chili, 
and salt to taste. Cook about ten minutes, then add flour to thicken. 

Dough: Get the regular tamale dough if you can. If not, take 
two quarts of meal, add hot broth to make a thick dough, one-half 
pound hot tallow, salt and chili powder. Add more broth to make 
soft dough. 

To prepare tamales: Put a layer of dough on husk along center, 
and spread on the prepared meat. Roll and fold husk. Place them 
with folded end down in a colander, or strainer, over a pot of water. 
Steam two hours, covered with a cloth. This quantity makes one 
hundred tamales. — Lillie Ford Fox, Colegio Palmore, Chihuahua, 
Mexico. 



PEA SALAD 

1 can peas, drained, 2 hard boiled eggs, diced, 

1 cup cheese, diced, 1 cup celery, diced. 

4 large pimentos. 

Mix well with mayonnaise. One-half cup nut meats will add to 
the salad. — Mrs. O. L. Dunham (Floy Russell), Chilhowee, Mo. 



SLAW 



1 cup vinegar, 2 small tablespoons sugar, 

1 teaspoon flour, Pepper and salt. 

1 tablespoon butter, 

Cook, and pour over grated cabbage while hot. Serve cold. — 
Mrs. E. D. Hix (Ada Magruder), 335 North 17th St., Lexington, Mo. 
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CHEESESALAD ♦ 

2 tablespoons Knox No. 1 gelatine, J cup chopped olives, 

J cup boiling water, 3 or 4 hard, boiled eggs, grated, 

1 small can grated pineapple, Salt and pepper to taste, 

i cup pimentos, chopped, 1 cup (whipped) cream. 

1 cup grated cheese, 

Put into a mold and let stand until firm. Cut in squares, and serve 
with mayonnaise and whipped cream. — Hortense O. Standley, Nor- 
borne. Mo. 



PEPPER HASH 

1 5 onions, 2 small heads of cabbage, 

3 hot peppers, 2 tablespoons celery seed, 

3 tablespoons salt, 2J pints vinegar, 

2 tablespoons white mustard seed, 1^ cups sugar. 
24 sweet peppers (red). 

Remove seeds from peppers. Grind onions, cabbage, and peppers. 
Pour boiling water over, and let stand five minutes, then drain well. 
Add the salt, celery seed, white mustard, sugar and vinegar. Heat 
all together, then can. — Katheryn Elliott, Hughesville, Mo. 



CREAM MAYONNAISE 

Yolks 6 eggs, 6 tablespoons vinegar, 

1 tablespoon sugar, 6 teaspoons butter. 

Beat yolks of eggs well, add vinegar, one spoon at a time, then the 
sugar. Place on stove and boil thick, stirring all the time. Take off 
and beat smooth, adding one teaspoon of butter to each egg while 
warm. Let get cold and add pinch of salt and one cup whipped cream. 
This is especially nice with fruit salads. — Mrs. G. J. Martin (Miriam 
Meade), Arrow Rock, Mo. 



MARSHMALLOW SALAD 

1 cup pineapple, diced, 1 cup English walnuts, 

1 lb. marshmallows, cut in small Mayonnaise, 
squares, Whipped cream. 

Mix with mayonnaise to which whipped cream has been added. 
Garnish with nut meats. This will serve eight or ten persons. — Mrs. 
J. S. Pollock (Nelle Cobb), Blairstown, Mo. 
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THOUSAND ISLAND DRESSING 

1 cup mayonnaise dressing, 1 hard boiled egg, 

i cup whipped cream, 1 green pepper. 

Small amount Tarragon vinegar, 1 pinch chives, 

1 pimento, 1 lemon. 
i teaspoon imperial sauce. 

Mix mayonnaise with whipped cream. Add vinegar, sauce, 
hard boiled egg (chopped), pepper (green), pimento, chives. Mix 
well and squeeze juice of lemon before serving. This can be used over 
any kind of salad. — Mrs. Monroe F. Cockrell (Nadine Steele), 6025 
Wyandotte St., Kansas City, Mo. 



WHITE MAYONNAISE 
For Fruit Salad 

i cup pineapple juice, 1 tablespoon flour, 

3 tablespoons sugar, White 1 egg, well beaten. 

Juice 1 lemon. 

Mix the sugar and flour, put into the beaten egg, and stir well. 
Put this mixture into the liquid (pineapple and lemon juice), and cook 
imtil thick, then add one tablespoon of butter. — Elizabeth J. Young, 
Lexington, Mo. 



HEAD LETTUCE, ROQUEFORT 
CHEESE SALAD DRESSING 

Head lettuce, i cup Roquefort cheese, 

6 tablespoons olive oil, i teaspoon salt, 

I teaspoon paprika, 2 tablespoons vinegar. 

Select a solid head of lettuce, remove the outer leaves, and cut 
the head in quarters. If large, allow one-fourth for each portion. 
If small, one-half. Chill, and just before serving pour over Roquefort 
cheese salad dressing, made as follows: Rub the cheese to a cream, 
and gradually add olive oil, salt, paprika, and vinegar, while beating 
constantly. If a richer dressing is desired, add two tablespoons of 
cream, omitting the olive oil. This dressing may also be used on 
tomatoes and cucumbers. — Mrs. Layton Barnett (Anne Wood Eggles- 
ton), Lexington, Mo. 
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PIMENTO SALAD 

1 can pimentoes (chopped fine), Crushed crackers, 
i cup pickles (chopped fine), Mayonnaise dressing. 

J cup nuts. 



T 



Mix pimentoes, pickles and nuts. Add the mayonnaise and 
crushed crackers. Serve on lettuce leaves. — Mrs. A. E. Stone (Laura 
Robinson), Plattsburg, Mo. 



SALAD DRESSING 

3 tablespoons sugar, 3 tablespoons butter, 

1 teaspoon mustard. Yolks 3 eggs, 

i teaspoon salt, Juice 1 lemon. 

Few grains white pepper and pap- i pint cream (whipped), 
rika. 

Mix ingredients, add beaten egg yolks, then melted butter and 
lemon juice. Cook over hot water until mixture thickens. Stir con- 
stantly. Strain and cool, then fold in cream. — Lizzie Yates, Lexington, 
Mo. 



OYSTER SALAD 

1 small can cove oysters, I stalk celery, 

6 medium sized sweet cucumber 12 crackers, 

pickles, 8 hard boiled eggs, 

§ pound white grapes, 2 cups nut kernels. 

Roll crackers, seed grapes, chop pickles, eggs, celery, and oysters. 
Use the liquor in a rich salad dressing. Blend thoroughly with the 
ingredients; adding the nuts a short while before using. Serve in 
lettuce shells. — Mrs. M. B. Petty (Nellie Stephens), Linneus, Mo. 
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PIE DOUGH 



1 J cups flour, 
§ teaspoon salt, 



J cup lard, 

4 J tablespoons water (cold). 



Mo. 



Enough for two single crusts. — Frances Donovan, Missouri City, 



MINCE MEAT 



3 pounds lean beef, 

5 pounds apples, 

2 pounds raisins, 

2 pounds currants, 

2i pounds brown sugar, 

1 pound suet, 

1 pound Sultana raisins, 

1 pound citron, 

1 pound figs, 

J pound shelled almonds, or pecans. 



1 nutmeg, 

1 tablespoon allspice, 

1 tablespoon cloves, 

1 tablespoon salt, 

2 tablespoons cinnamon, 
2 tablespoons mace, 

2 lemons, with peel, remove seeds, 
1 quart sherry, 
1 pint brandy. 



Boil beef until tender. Put through a food chopper, together with 
apples, suet, citron, figs, and lemons. Mix all thoroughly. Put away 
in a stone jar. Will keep all winter. — Mrs. Fred Beinker (Clara 
Johnson), 2155 Fair Ave., St. Louis, Mo. 



BOSTON CREAM PIE 



i cup butter, 

1 cup sugar, 

2 eggs beaten light without sep- 
arating whites and yolks. 



§ cup milk, 
1 J cups pastry flour, 
3 level teaspoons Rumford baking 
powder. 



Cream butter; beat in the sugar, then the eggs, and alternately 
the milk and flour sifted with the baking powder. Bake in two layer 
cake pans. Put layers together with English cream filling and sift 
confectioner's sugar over top. Serve while fresh with following English 
cream filling. 

(56) 
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ENGLISH CREAM FILLING 

J cup cold milk, 1 cup hot milk, 

J cup flour, 1 egg or two yolks, 

J teaspoon salt, § cup sugar (scant). 
J teaspoon vanilla, 

Gradually stir cold milk into the flour and salt, then stir into 
the hot milk and let cook fifteen minutes. Beat the egg; add the 
sugar and stir into the hot mixture. Let cook until the egg is set. 
When cold add vanilla extract. — Mrs. William J. Campbell (Flora 
Prather), 122 Hunter Ave., Kansas City, Mo. 



TRANSPARENT PIE 

li cups sugar, J cup sweet milk, 

f cup butter, Vanilla and nutmeg. 

6 eggs, 

Cream well the butter and sugar, add the yolks of eggs and milk 
and beat all together with the vanilla and nutmeg. Cook a few 
minutes in double boiler until it begins to thicken. Bake in lower 
crust. Make meringue of the whites of the eggs beaten stiff, and six 
tablespoons sugar. This makes one large pie. — *Mrs. Thomas M. 
Cobb. 
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BUTTERSCOTCH PIE 

5 eggs, 2 cups brown sugar, 

2 cups milk, 1 tablespoon cornstarch. 

^ cup butter, salt. 

Mix cornstarch with sugar, stir in with the yolks of eggs, well 
beaten, and add milk. Beat this together to form a custard. Place 
the butter in frying pan to brown. Pour this into custard, and cook 
all in a double boiler until thick. When nearly done, add a small 
pinch of salt. 

Pie Crust: 

i teaspoon salt, 1 cup flour, 

f cup water, § cup lard. 

Mix flour and salt thoroughly with lard by cutting together with 
a knife. Pour in water and mix. Bake crust separately, and pour 
in the butterscotch custard. Cover with meringue and brown. This 
makes two pies. — Mrs. Chas. Prescott (Oma Culbertson), Bowling 
Green, Mo. 
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BUTTERSCOTCH PIE 



2 cups brown sugar, 1 tablespoon flour, 

2 tablespoons butter, 2 teaspoons vanilla, 

2 cups milk, 3 eggs. 

Cre^m the brown sugar with the butter, add to them the yolks 
of the eggs beaten very light, and the flour rubbed smooth with a little 
milk. Put to this the rest of milk, heat the milk, sugar, and butter 
together with the flour, stirring constantly in a double boiler until the 
mixture is smooth; then whip in the egg yolks. When the whole 
thickens, take from the fire, flavor with the vanilla. Turn into a crust 
already baked, cover with the whites of eggs beaten stiff with the 
powdered sugar, and brown lightly in oven. — Mrs. Spencer Harris 
(Annie Allen), 27 E. 55th St., Kansas City, Mo. 



CREAM PIE 

\l cup sugar, ' 1 tablespoon flour, 

1 pint cream, 1 teaspoon orange extract, 

1 well beaten egg, Pinch of salt. 

Mix flour with sugar, and add to it the egg, well beaten. Add 
cream, salt, and extract. Turn into a paste lined pan, and bake 
the same as custard pie. — Mrs. M. H. Butcher (Margaret Houx), 
Centerview, Mo. 
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CREAM PIE 



n| cup of sugar, 2 egg yolks, 

3 heaping tablespoons of flour. Small lump of butter. 

1 J cups of milk. 

Cook in double boiler until thick. Add 1 teaspoon of lemon as 
you take it from stove. Pour into a baked pie crust, cover with 
meringue and set in oven to brown slightly. — Mrs. Joe C. Graddy 
(Florence B. Lowman), Lexington, Mo. 



SOUR CREAM PIE 

1 cup sour cream, f cup raisins, 

1 whole egg, yolks of 2 eggs, i teaspoon cinnamon, 

1 cup sugar, I teaspoon cloves. 

Bake in a rich crust. Whites of the two eggs for meringue. — Mrs. 
Lauren Reynolds (Anna Ruth Corl), 211 South Webb St., Webb 
City, Mo. 
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BUTTERSCOTCH PIE 




Yolks 2 eggs, 

1 tablespoon flour or cornstarch, 

1 cup milk, 



Butter size of walnut, 
1 cup brown sugar, 
4 tablespoons milk. 



Cook sugar, milk and butter five minutes. Pour combination 
consisting of 1 cup milk, cornstarch and egg yolks into this and cook 
until thick. Pour into baked crust. Spread beaten and sweetened 
whites on top and brown slightly in oven. — Mrs. W. H. Dillenbeck 
(Jessie Ball), 4127 Warwick Blvd., Kansas City, Mo. 
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BUTTERSCO-TCH PIE 



1 heaping tablespoon butter. 
Yolks 2 eggs. 



1 cup brown sugar, 
1 cup sweet milk, 
3 tablespoons flour. 

Cook in double boiler until thick. Beat, flavor with vanilla, put 
into crust already baked; make meringue of whites of eggs for the top. 

Chocolate pie may be made in the same manner by adding one 
and one-half squares of chocolate to custard while cooking. — 
Mary Virginia Hart, Breckenridge, Mo. 



CARAMEL PIE 



1 rounding tablespoon flour, 

3 eggs. 

Vanilla. 




1 cup brown sugar, 
1 cup fresh milk. 
Butter, size of walnut, 

To the beaten egg yolks add the other ingredients. Cook in a 
double boiler till it thickens., Have an under crust baked, and fill 
with this custard. Cover with meringue made of the whites of the 
eggs. Slip into the oven to brown. — Mrs. Bert S. Parsons (Ethyl 
Wilson), 1210 South Main St., Fort Scott, Karls. 



CARAMEL PIE 

1 cup sugar, Yolks 2 eggs, 

li cups sweet milk. Butter size of an egg. 

2 tablesix)ons flour, -♦ 

Brown sugar in skillet, pour in one-half cup of water, and let come 
to a boil. Beat yolks of eggs, add flour, milk and butter, pour into 
syrup in skillet and cook until thick. Pour into cooked pastry shell, 
cover with meringue made from the whites of two eggs, and two table- 
spoons of sugar. Brown in oven. — Lucile Nidiffer, Afton, Okla. 
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LEMON PIE 




NJuice 1 lemon, 
1 cup sugar, 
cup hot water, 



1 teaspoon butter, 
I tablespoon flour. 
Yolk 1 egg. 



N 



Cook until thick. Beat white of egg for frosting. Make pastry, 
line the pan and bake. Let cool, then put in the custard, and spread 
on frosting. Brown in oven. — Elizabeth Wainright, Tokio, Japan. 



PINEAPPLE PIE 



2 eggs (yolks), 

2 tablespoons flour, 

J cup sugar, 



1 tablespoon lemon juice, 
1 cup sliced pineapple, cut in small 
pieces, with juice. 

Cook until thick. Have crust baked, put in filling. Cut marsh- 
mallows in halves, put over top then add the beaten whites of two 
eggs, with two tablespoons sugar. Put in oven and brown. — Mrs. 
E. D. Mann (Bessie Gillilan), Gallatin, Mo. 



PINEAPPLE PIE 



1 large can sliced pineapple, 

1 tablespoon cornstarch, 

2 tablespoons flour, 



2 eggs, 

1 cup sugar, 

1 tablespoon butter. 



Drain the juice from the pineapple into a double boiler, and bring 
to a boil. Mix until smooth sugar, eggs, cornstarch, flour and butter, 
and drop into hot juice. Cook until consistency of heavy cream. 
Cool. When cool, add the pineapple cut into small pieces. Place 
in baked crusts, and cover with whipped cream. Serve at once. — 
Mrs. M. H. Maness (Mabel By waters), Roxton, Tex. 




CHOCOLATE PIE 



If tablespoons flour, 
I cup sugar, 
Yolks 2 eggs. 



1 square chocolate, 

1 cup milk, 

2 tablespoons butter. 



Mix flour and sugar, add beaten egg yolks, then melted butter, 
and melted chocolate and milk. Cook in double boiler until 
thick. Pour in pastry shell, cover with meringue, and put in oven to 
brown. — Katharine Frances Wilson, Montrose, Mo. 
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JELLY PIE 

Yolks of 10 eggs, 1 cup cream, 

2 cups of brown sugar, 1 cup dark jelly. 

1 cup butter, 

Melt the jelly and cream it and the butter together. Put the 
whites on top and brown. Two pies. 

This makes an excellent pudding recipe without the crust. — Mrs. 
C. L. Wilson (Roberta Corder), Lexington, Mo. 





CRACKER PIE 

i cup sugar, 8 crackers, 

i cup butter, 1 apple, 

i cup molasses, 1 teaspoonful of allspice, 

1 J cups of raisins, 1 teaspoonful cinnamon. 

Roll crackers, chop apples, raisins, add to the other ingredients. 
Mix and pour in one pint of boiling cider or water. Makes two pies. 
— Mrs. John K. Taubman (Mary K. Black well), Lexington, Mo. 



RAISIN PIE 

3 eggs, 1 cup sugar, 

1 cup cream (sour preferred), i teaspoon cloves. 

i package raisins, 

Beat yolks of three eggs and one white, keeping the remaining two 
for frosting. Add sugar, cream, cloves and raisins. Bake in a rich 
crust in a slow oven. When done, beat the whites of the two eggs 
until stiff, add two tablespoons granulated sugar. Bake until a light 
brown. — Mrs. Ernest Thero (Ethel Van Noy), Tribune, Kans. 



CARAMEL PIE 

1 cup white sugar, Yolk I egg, 

J cup brown sugar, | cup sweet milk. 

2 tablespoons flour. 

Put sugar in a little water and cook until stringy. Make paste 
of flour, egg, and milk, then pour in the sugar. Cook until thick. 
Pour ingredients in baked crust, cover with white of egg. Put in oven 
long enough to brown slightly. — Mrs. R. L. Jennings (Hazel Greer), 
Higginsville, Mo. , 
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JEFFERSON DAVIS PIE 

2 eggs, ^ cup cream, 

2 cups sugar, J cup butter, 

2 tablespoons flour. Flavoring to taste. 

—Mrs. H. H. Harris (Mae Hicklin), R. F. D. No. 5, Marshall, Mo. 



PUMPKIN PIE 

1 J cups canned pumpkin, i teaspoon salt, 

I cup brown sugai , 2 eggs, 

1 teaspoon cinnamon, 1 J cups milk, 

i teaspoon ginger, J cup cream. 

Mix in the order given. Bake crust. Fill with pumpkin mixture 
and return to the oven till set. Make a meringue of the whites of 
three eggs, stiffly beaten, and six tablespoons sugar. Brown slightly 
in oven. Serve with a spiced sweet peach pickle on same plate. — Mrs. 
A. W. Allen (Alice Penn), Lexington, Mo. 



LEMON PIE 

3 eggs, 1 cup sugar, 

i cup sugar, 1 tablespoon flour, 

1 lemon, i cup sweet milk. 

Line a deep pie tin with light flaky pastry and bake. Stir yolks 
of eggs with sugar, and add grated lemon rind. Add flour and milk. 
Put into a double boiler and stir until smooth and thick* as -ewstard, 
then add the juice of the lemon. Beat the whites of the eggs until 
stiff, and add one-half cup sugar. Bake in a very slow oven. — Trella 
Anderson, 628 North Alexandria Ave., Los Angeles, Calif. 



BUTTERSCOTCH PIE 

2 tablespoons butter, i cup brown sugar, 

3 tablespoons flour, 1 cup milk, 
I teaspoon salt, 1 egg. 

Cream butter, add gradually flour and sugar with the egg, beaten 
slightly, then the salt and cup of scalded milk. Stir constantly until 
it thickens. 

Meringue : Beat the white of one egg stiff, and add one tablespoon 
of sugar. — Irene Stramcke, Lexington, Mo. 
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BROWN SUGAR PIE 




1 cup brown sugar, 

1 cup milk, 

1 large tablespoon flour, 




2 eggs (yolks), 
Lump butter. 
Salt. 



QK)k until smooth, and fill the baked crust, crowning with meringue 
that has been sweetened and flavored. — Mrs. Orin Lancaster (Josephine 
agill), 1909 Moffett St., Joplin, Mo. 



PUMPKIN PIE 

1 pint cooked pumpkin, 5 eggs, 

3 cups sugar, f cup butter, 

2 tablespoons ginger, I quart new milk. 

Strain the pumpkin after it has been well cooked, and mix with 
the other ingredients. This amount will make three pies. — Florence 
Hackley, Waverly, Mo. 



BANANA CREAM PIE 



1 tablespoon vanilla, 

2 tablespoons cornstarch, 
1 tablespoon butter. 



1 whole egg and yolks of 2, 

1 cup of sugar (scant), 

2 bananas, 
1 pint milk. 

Cream eggs and sugar, then add cornstarch and pour in one pint 
of milk. Cook in double boiler until thick. Flavor and set aside 
to cool. H^ve pie crust baked. When the cream filling is thoroughly 
cooled, fill the crust with alternate layers of this filling and two bananas 
slict^hin. Do not slice bananas until ready to use, as they will turn 
dark. Bca^^whites of two eggs until very stiff, add 2 tablespoons of 
sugar, a drop ^ vanilla and put on top of pie, set in oven and brown. 
This is delicious. — Lucile Lockhart, 322 N. 16th St., Lexington, Mo. 



JAPANESE PIES 



1 cup sugar, 
3 eggs. 
Cinnamon. 



2 cups raisins, 

3 slices pineapple, 
1 cup pecans. 

Line gem pans with rich pie crust, and fill with the above mixture. 
Use yolks of three eggs, w^ cinnamon to flavor. After baking, cover 
with meringue made from the whites of the eggs. — Mrs. S. T. Bassett 
(Martha Boyd), 5899 Gates Ave., St. Louis, Mo. 
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CENTRAL CHOCOLATE PIE 

Rah, Rah, Rah! Rah, Rah, Rah! Rah, Rah, Rah! 

2 eggs, 1 teaspoon cinnamon, 

I cup sugar, 1 teasp>oon vanilla, 

1 square chocolate, 1 cup sweet milk, 

1 tablespoon flour. Small piece butter. 

Put milk, chocolate and butter on stove to heat till the chocolate 
is well dissolved. Beat sugar and eggs well together, add flour, then 
the heated mixture, and vanilla. Save the whites of the eggs for 
meringue. — Mrs. Elizabeth Menefee, Richmond, Mo. 
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BROWN SUGAR PfE 

\\ cups brown sugar, 1 tablespoon flour, 

2 eggs, 1 cup boiling water. 

\ cup butter, 

Yolks of the eggs must be well beaten. Cook all ingredients 
together in double boiler until thick. Pour into paste that has been 
previously baked. Cover with meringue made of the whites of the 
eggs, to which two tablespoons of sugar have been added. Place in 
the oven to brown. — Mrs. Mattie B. Yancey (Mattie Brown), Mar- 
shall, Mo. 






FRENCH PUDDING PIE 

I cup plum preserves, \ cup butter, 

} cup English walnuts, 3 eggs, 

1 cup sugar, 1 cup sweet milk. 

Line the pie tin with a very rich pie crust. Dot here and there 
with the plum preserves. Sprinkle chopped English walnuts over 
the plum preserves. Cream the butter and sugar, add the yolks of the 
eggs, well beaten, and the milk, pour over the preserves and the wal- 
nuts. Bake in a very slow oven. 

Meringue 

Whites 3 eggs, 3 level tablespoons sugar. 

3 tablespoons water. 

Put on top of pie after pie is done. Put back in oven and give a^ 
slight brown. Serve ice cold. — Mrs. J. A. Robertson^ (Lillie Mead), 
3610 Gladstone Blvd., Kansas City Mo. 
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DATE PIE 

1 box dateSj stoned and cut fine, 1 cup milk, 

2 eggs, beaten well, 1 teaspoon cinnamon, 
f cup sugar, 1 teaspoon salt. 

To the well beaten eggs add the sugar, milk, cinnamon and salt. 
Put in the dates, and bake with one crust in a slow oven. Serve 
cold with whipped cream. — Mrs. George Hubert Bates (Norma Comer), 
Lexington, Mo. 



BANANA CREAM PIE 

V 

1 pint milk, 1 teaspoon vanilla, 

1 cup sugar, Salt, 

J cup flour. Bananas. 

2 eggs. 

Place milk in a double boiler and bring to a boiling point. Blend 
sugar, flour and the yolks of two eggs, salt and vanilla. Add to the 
milk and cook until creamy. Cool the cream and add to crust which 
has been previously baked. Over this slice ripe bananas, sweetened 
with powdered sugar. Over the bananas put sweetened whipped 
cream, then a meringue made of the whites of 2 eggs and two table- 
spoons of sugar. Brown slightly in a quick oven. Serve cold. — 
*Mrs. Will Keath (Ida Romeiser), Chillicothe, Mo. 

*Deceased, 



BUTTERSCOTCH PIE 

1 cup brown sugar, 1 tablespoon flour, 

1 cup milk, 1 tablespoon butter, 

2 eggs, 3 tablespoons white sugar. 
1 tablespoon vanilla. 

Beat yolks of eggs and stir in the flour, milk, all except four table- 
spoons. Mix and put to one side. Put butter in skillet and melt. 
Stir into this the brown sugar and the four spoons of milk. Cook 
five minutes, then add the first mixture and cook slowly, stirring all 
the time, until it thickens. Turn into baked pastry. Set in oven a 
few minutes. Pour over this the meringue made of the whites of the 
eggs, the white sugar, and vanilla. Brown slowly. — Mrs. F. S. Carter 
(Margaret Hill), Odessa, Mo. 
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WOODFORD PUDDING 

1 cup sugar, 3 eggs, 

J cup flour, 1 teaspoon mixed spices, 

i cup soft butter, 3 tablespoons sour milk, 

J cup jam, § teaspoon soda. 

Mix in a bowl the sugar and flour, add the butter and jam, and 
beat well together, then add the eggs, spices, and milk in which the 
soda has been dissolved. Pour in a greased pan, and bake slowly 
in a moderate oven. Serve with sauce made by beating one cup of 
sugar, one-third cup butter, and one egg until light and foamy. — Mrs. 
George M, Barnes (Stella Prather), Kansas City, Mo. 



ECONOMICAL DESSERT 

J cup of rice. Whipped cream. 

1 quart boiling water. 

Into boiling water stir gradually rice, cook quickly for about thirty 
minutes or until done and turn through colander and wash; if properly 
cooked each grain is whok. Sweeten and flavor whipped cream and 
mix rice and cream and serve in tall glasses. — Mrs. K. E. Sentney 
(Frances Weber), 511 E. Sherman St., Hutchinson, Kans. 



CABINET PUDDING 

6 eggs, 1 glass sugar, 

1 glass grape juice, ^ box Knox gelatine, 

I cup maraschino cherries, 1 dozen macaroons, 

J cup pecans, | cup cold water. 

Dissolve the gelatine in one-half cup cold water. Beat the yolks 
of eggs until very light, add sugar, grape juice, and cook in a double 
boiler. When it begins to thicken, add gelatine, and cook to the 
consistency of thick cream. While it is still hot, add this to the 
beaten whites, mix the chopped nuts, cherVies, and crushed macaroons, 
and spread a layer of this mixture in a chilled bowl, then a layer of 
custard, then nuts, etc. Serve when cold with whipped cream and a 
cherry on top. — Mrs. W. P. Records (Nellie Dillingham), Peoria, 111. 
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HOT CAKE PUDDING 

i cup lard (or butter), 2 cups brown sugar, 

I cup cold coffee, 1 teaspoon soda, 

1 cup raisins, 1 teaspoon each, spices according 

2J cups flour, to taste. 

Add coffee and soda last. Bake one-half hour in a moderate oven, 
and serve hot with whipped cream. — Mrs. W. T. Longshore (Blanche 
Harper), 520 West 40th St., Kansas City, Mo. 



PLUM PUDDING 



1 cup raisins, 
1 cup currants, 
1 cup molasses, 
1 cup suet, 
2J cups flour, 
i teaspoon soda. 



Citron (size of an egg), 
1 cup sweet milk, 
J teaspoon salt, 
1 teaspoon cinnamon, 
1 teaspoon cloves, 
1 teaspoon nutmeg. 



Mix above ingredients, rolling fruit in flour before mixing into 
batter. Dissolve soda in a little hot water. — Mrs. C. L. Bell (Louise 
Houston), Marshall, Mo. 



SPQNGE PUDDING 

i cup sugar, 5 eggs, 

J cup flour, J cup butter. 

1 pint milk, boiled. 

Mix flour and sugar, wet with a little cold milk, and stir into the 
boiling milk. Cook until it thickens and is smooth. Add the butter, 
and when well mixed, stir it into the well beaten yolks of the eggs, 
then add the whites, beaten stiff. Bake in a pudding pan, or small 
cups, placing the pan or cups in a pan of hot water while in the oven. 
Serve with cream or some nice sauce. — Mrs. Frank E. Sheldon (Maud 
Hammett), 5315 Delmar Ave., St. Louis, Mo. 



DATE PUDDING 

J pound dates, 9 heaping tablespoons cracker 
2 cups sugar, crumbs, 

6 eggs, beaten separately, 1 heaping teaspoon baking powder. 
1 pound English walnuts, chopped, 

Fold all into whites, bake in baking dish in slow pven. Serve 
with whipped cream. — Vada June McCue, Gallatin, Mo. 
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DATE PUDDING 

6 eggs, 4 tablespoons flour, 

4 teaspoons cracker crumbs, J pound English walnut meats, 

2 teaspoons baking powder, ^ pound dates. 

1 cup sugar. 

Chop walnuts and dates together. Bake the pudding in two 
layers in a very slow oven. Spread whipped cream, or ice cream, 
between the layers. — Mrs. William Gilbert (Mary Silver), 325 S. 
College Ave., Grand Rapids, Mich. 



PLUM PUDDING 

1 pound raisins, cut fine, 3 ounces flour, 

§ pound butter, 3 eggs, 

3 ounces bread crumbs, 4 ounces sugar. 
J pound citron. 

Season with cinnamon, mace, and nutmeg. Pour one glass of 
milk over the bread crumbs to soften, a little salt, some orange peel, 
cut fine. Mix all, and steam two hours. Serve with sauce. 

Hard Sauce for Pudding : Stir together one cup butter and three 
cups of powdered sugar. When light, beat in the juice of a lemon, 
or flavor with vanilla. When cold, serve. — Mary Gentry, 6005 Maple 
Ave., St. Louis, Mo. 



y, )< COLD ORANGE PUDDING 

sC 1 cup granulated sugar, 4 eggs, yolks and whites beaten 

2 cups new milk, separately, 

2 tablespoons cornstarch. Juice of 2 oranges, and grated rind 

1 tablespoon butter, of one of them. 

^ The cornstarch should be wet to a paste with a little of the milk, 

the remainder being brought to the boiling point in the cereal cooker. 
Stir the cornstarch into it as soon as it has reached this point, and 
cook with cornstarch, stirring for five minutes. Remove from the 
stove, beat in the butter, and let cool while you beat the yoHcs pf the 
eggs with the sugar, after which add them to the cornstarch. 

Next stir in the grated orange rind and the strained orange juice. 
Do this gradually so as to keep the mixture smooth. Pour the whole 
into a buttered baking dish and bake until a light brown, then remove 
from oven and cool. Put whites, whipped and sweetened, on top. — 
Mis. Carter Taylor (Frances Yates), Fort Worth, Tex. 
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GOD'S FOOD AND WHIPPED CREAM 

1 pound chopped English walnuts, J pound chopped dates, 

2 cups sugar, 1 teaspoon balking powder, 
9 tablespoons cracker crumbs, 6 eggs, beaten separately. 

Mix in order given. Stir in eggs lightly. Bake for one hour in 
the pan in which it is mixed. — Fern DeLay, Cameron, Mo. 



DATE PUDDING 

2 eggs, beaten light, 2 tablespoons flour, 

2 cups chopped dates, 4 tablespoons milk, 

I cup chopped nuts, 1 teaspoon baking powder. 

1 cup suglar. 

Put in buttered pan, set in hot water, and steam forty minutes. 
Serve with whippfed cream. — Fleta Rudy, Neosho, Mo. 



DATE PUDDING 

I cup seeded dates, 1 cup nuts, 

1 cup bread crumbs, 1 teaspoon baking powder, 

1 cup milk, 1 tablespoon flour, 

1 cup sugar, 3 eggs. 

Put all together in a bowl and chop fine. Let stand one hour or . 
more. Whip three eggs, and stir into pudding. Thoroughly grease 
pan, put in a moderate oven, and bake fifteen minutes. Take out 
and stir down, then let it finish baking. Serve with whipped cream 
on top. — Mrs. L. P. Blosser (Georgia Brown), Marshall, Mo. 



MARSHMALLOW PUDDING 

i pound marshmallows, 1 pint cream, 

J cup pecan meats, 1 tablespoon gelatine, 

1 cup maraschino cherries, 2 tablespoons very hot water. 

Cut the marsF^ailows in small pieces, also the nuts and cherries. 
Beat the cream to a stiff froth. Soften the gelatine in the hot water^ 
and pour over the whipped cream, stirring carefully to keep the gelatine 
from lumping. Sprinkle in the marshmallows, fruit and nuts, stirring 
all the time. Pour into a mold and set on ice to stiffen. A little 
sliced pineapple cut in pieces is an addition. — Mrs. Mary Viles Duncan, 
Carrollton, Mo. 
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MARSHMALLOW PUDDING 

1 box lemon gelatine (Knox), Maraschino cherries, 

1 can pineapple, 1 pint cream. 

2 boxes, or 1 pound marshmallows. 

Make a lemon gelatine and add the large can of pineapple cut in 
small pieces and the juice, and the bottle of maraschino cherries with 
the juice; mix these well and let stand over night. In morning add 
2 boxes of marshmallows or 1 pound cut in small pieces and the whipped 
cream. — Mrs. *R. D. Jordan (Sallie Camp), Siloam Springs, Ark. 
(Daughter of Central's first president.) 



PINEAPPLE PUDDING 

5 eggs, 1 tablespoonful cornstarch, 

1 cup of sugar, 1 teaspoonful of butter, 

1 pint of milk, 1 teaspoonful of vanilla. 
1 can of pineapple. 

Beat the yolks of 4 eggs with one whole egg, 1 cup of sugar and corn- 
starch into one pint of milk. Cpok and add butter. Stir until it 
thickens, take from fire and put into a baking dish> set aside to cool. 
Then mix into this one small can of pineapple and vanilla. Beat in 
the whites of 4 eggs with tHi"fee tablespoonfuls of sugar, spread over 
jpudding and brown in a hot oven. — Mrs. Algernon Smith (Lydia 
^ Schaefermeyer), Lexington, Mo. 



HOT CHOCOLATE BREAD PUDDING 

2 ouncjes chocolate, 2 eggs, 

1 pint bread crumbs, 2 cups sugar, 

J teaspoon salt, J cup nuts, 

i cup raisins. Butter size of an egg. 

1§ pints sweet milk, 

Boil the milk, salt, butter and chocolate together. Pour on the 
bread crumbs. When cool, add eggs which have been well beaten, 
then sugar and fruit. Put in buttered pan and bake one hour. Serve 
with a sauce made as follows: 

1 cup sugar, Lump butter, 

1 cup sweet milk. Vanilla. 

1 tablespoon flour. 

Boil a few minutes. Serve with whipped cream, if desired. — 
Mrs. John Deal (Ella Goodin), Charleston, Mo. 
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BREAD PUDDING 

2 cups breaa crumbs, 1 cup nuts, 

1 cup sweet milk, 2 teaspoons baking powder, 

1 cup sugar. Cinnamon and any other spice 

2 eggs, (cloves or nutmeg). 

1 cup raisins. 

Soften bread crumbs in milk. Mix and steam for two hours. 
Serve with whipped cream or sauce. 

Sauce 

2 eggs. Butter. 
I cup sugar, 

Cream well, and steam. Whites of eggs last. Let cool, and serve. 
— Frances Austin, Roswell, N. M. 



VENUS FROTH 

i cup nuts. Whites of 4 eggs beaten stiff, 

1 tablespoon gelatine (Knox), J teaspoon almond extract, 

1 cup cold water (J at a time), 1 cup sugar. 

After melting gelatine on range in one-half cup cold water, add the 
other one-half cup, pour in beaten eggs a little at a time, add sugar 
and almond, and beat all in a bowl till stiff. Divide and color half 
pink, then place in alternate pink and white layers, sprinkling each 
with chopped nuts. Put on ice to harden. 

Slice and serve with whipped cream on top. Enough for ten 
plates. — Mrs. R. L. Lunsford, Jr. (Kathleen Amelia Rucker), Cleveland, 
Okla. 



HOT CHOCOLATE PUDDING 

2 cups bread crumbs, 1 egg, 

2 cups milk scalded, Dash salt, 

IJ ounces chocolate, 1 teaspoon vanilla. (Mcllhenny's 

§ cup sugar, Mexican.) 

Pour hot milk with chocolate over bread crumbs, add sugar and 
salt. Beat yolk of egg till thick, stir it in, add vanilla, last white 
of egg beaten to stiff froth. Pour mixture in buttered custard cups, 
set in pan boiling water, then in moderate oven. Bake half hour. 
Serve hot with hard sauce.— Mrs. J. H. Bright (Lou Tinsley), 5603 
Princeton Apts., St. Louis, Mo. 
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PERSIMMON PUDDING 

2 cups persimmon pulp, 3 eggs, 

2 cups brown sugar, 2 heaping teaspoons baking pow- 

2 cups sweet milk, der, 

3 cups flour, 1 teaspoon ground cinnamon, 
i cup melted butter. 

Bake in a moderate oven. Serve with rich cream. — Mrs. Jennie 
Shultz Brown, 810 West 4th St., Sedalia, Mo. 



WOODFORD PUDDING 

3 eggs, § teacup flour, 

1 teacup sugar, 1 teacup of jam or preserves, 

i teacup butter, 1 teaspoon soda dissolved, in 3 

Cinnamon and nutmeg to taste, teaspoons of sour milk. 

Mix all well together and bake slowly in a pudding pan. When 
done beat the whites of 2 eggs to a stiff froth. Add one tablespoonful 
of powdered sugar. After beating spread over the pudding, return 
to the oven and brown slightly. Serve with sauce. — Mrs. Sallie Mc- 
Donald Harris, Englewood, R. F. D., Independence, Mo. 



PRUNE SOUFFLE 

14 large prunes, 1 cup sugar. 

Whites of 6 eggs, i cup chopped walnuts. 

Boil prunes until soft, remove stones, chop fine. Beat whites 
until very light. Beat in sugar gradually, then add prunes and nuts 
and turn in buttered baking dish. Bake in slow oven thirty minutes. 
Serve as soon as cooked or it will fall. Serve with cream.^ — Mrs. R. W. 
Benecke (Eleanor Magruder), Brunswick, Mo. 



PRUNE WHIP 



i pound prunes, § cup cold water, 

4 box gelatine, i cup hot water. 

Whites of 3 eggs, Juice § lemon. 
1 cup sugar. 

Soak the prunes over night. Cook until real tender, then run 

through a colander. Serve with whipped cream. — Lola L. Rudy, 
Neosho, Mo. 
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APRICOT PUDDING 

1 quart cream, 1 J cupfuls of sugar, 

Yolks 4 eggs, 1 2 apricots. 

Scald one pint of milk. Beat together the egg yolks and sugar, 
stir into hot cream, cook one minute, take from the fire, and add 
remaining pint of cream. When frozen, stir in the apricots, which 
should be pared and cut in small pieces, or cooked and mashed well. 
Pack cream and let stand a while before serving. — Mrs. A. W. Gilliland 
(Dorothy Carter), Durant, Okla. 



PINEAPPLE DELIGHT 

1 quart can grated pineapple. 1 cup nuts, 

1 cup sugar, 1 cup hot water, 
i cup cornstarch. Whipped cream. 

2 eggs, 

Strain the juice, and add to it thfe sugar (white), and hot water. 
Let this boil, and then add the cornstarch dissolved in a little cold 
water, and let boil until thick. When cool, add the beaten whites of 
the eggs, with pineapple pulp, and nuts, chopped fine. Serve with 
whipped cream. — Mrs^ W. E. Wampler (Claudia A. Poage), Warrens- 
burg, Mo. 



CHRISTMAS PUDDING 

1 cup chopped suet, 1 cup chopped nuts, 

2 cups bread crumbs, 1 teaspoon soda, 
1 cup molasses, 1 teaspoon salt, 

1 cup sour milk, 1 teaspoon cinnamon, 

1§ cups floyr, 1 teaspoon cloves. 

1 cup raisins. 

Chop suet fine, and add salt and spices. Heat molasses, add 
soda, and when dissolved, turn the molasses over the suet and stir 
quickly, or until suet is melted, then add milk, nuts, raisins, bread 
crumbs, and flour. The flour should be added slowly, as all of it ma^ 
not be needed. The pudding should not be too stiff. When the track 
of the mixing spoon disappears slowly, the batter is thick enough. 
Pour batter into a buttered mold or tin basin, cover tightly, and boil 
or steam three hours. Serve with brandy sauce. This pudding keeps 
well, and should be reheated before serving. — Mrs. Joseph Warner 
(Irene Wasson), Russell ville. Ark. 
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PLUM PUDDING 



\^ 



1 cup seeded raisins, 
i cup currants, 

i cup chopped figs, 
i cup blanched almonds, chopped, 
J cup crystallized citron, cut in 
small pieces. 

2 ounces orange peel, 
1 ounce ginger, 

§ cup sweet peach pickle syrup, 
i Clip brandied cherries, cut in 

pieces, 
1 cup bread crumbs, 
J cup sorghum. 



J cup brown sugar, 

1 cup sour milk, 

§ cup butter, or 1 cup suet, 

chopped fine, 
J cup flour, 
1 level teaspoon soda, 
§ level teaspoon salt, 
1 level teaspoon cinnamon, 
i level teaspoon cloves, 
i teaspoon spices, 
i whole nutmeg, grated, 
1 whiskey glass brandy (can be 

left out). 



, " Mix chopped fruit with the flour, and add to mixture last. Pour 
into a greased pan, or fill two one-pound coffee cans full, and steam 
three hours. Serve hot. 

Sauce 



9 tablespoons powdered sugar. 
Season to taste with brandy. 



3 tablespoons butter, 
i teaspoon nutmeg, 
Juice 1 lemon. 

Cream butter and sugar (warm) and beat after adding other 
ingredients. — Mrs. W. G. Tompkins (May Ardinger), 10 West 58th 
St., Kansas City, Mo. 



PLUM PUDDING 




1 cup raisins chopped fine, 

1 cup sweet milk, 

1 cup molasses, 

1 tablespoon soda, 

1 cup suet, chopped fine, 



1 cup bread crumbs, or crackers, 

2§ cups flour, 

1 teaspoon ground cinnamon, 

1 teaspoon cloves. 

Pinch salt. 



Whip molasses and soda together. Flour the raisins in part of 
? the flour. Scald the sack and flour it inside. Boil for two hours. 

Sauce for Pudding 



White! egg, 
Butter size of an egg. 



1 cup sugar. 
Vanilla. 

— Mazie Hulver, Lexington, Mo. 



PUDDINGS 



75 



TAPIOCA PUDDING 



1 cup pearl tapioca, 

4 eggs, 

1 cup cocoanut, 



2 pints new milk, 

1 tablespoon cornstarch, 

1 teaspoon vanilla. 



Put the milk in a double boiler; when scalded add sugar and 
tapioca (which has been soaked over night in three cups of water), 
and stir this five minutes. Take off stove and pour slowly over the 
well beaten yolks of eggs and cornstarch. Put back on stove and 
cook till a thick custard, stirring all the time. Add cocoanut, pour 
in a baking dish and cover with lightly beaten whites of eggs to which 
has been added a half cup of sugar. Put in stove a minute to brown. — 
Mrs. Edward AuU (Mary Stramcke), Lexington, Mo. 



DATE PUDDING 



I cup nuts, 

1 cup dates, 

2 tablespoons cream. 



2 eggs, 

1 tablespoon baking powder, 

2 tablespoons flour, 
1 cup sugar. 

Mix the sugar with the beaten yolks of the eggs. Sift the baking 
powder with the flour, and add the eggs and dates, which have been 
cut and roiled in flour, then the cream, and last of all, the beaten 
whites of the eggs. Put in greased can, steam one hour and thirty 
minutes. Serve with whipped cream. — Mrs. W. T. Lampkin (Susan 
Wilson), Peyette, Idaho. 



(8 oranges, \ 
1 cup sugar,/ 
1 quart milk, 
3 eggs. 



ORANGE PUDDING 

1 cup sugar, 

3 tablespoons cornstarch 

(heaping). 
Pinch salt. 



Peel oranges, cut in dice, coyer with sugar, and set aside for 
syrup to form. Make a thick custard of one quart of milk, yol 
of eggs, the cornstarch, sugar, with the pinch of salt. When per- 
fectly cold, put the oranges in a pudding dish, draining off the syrup, 
and spread the custard over the oranges. Cover with a n\pringue 
made of the whites of the eggs. Brown quickly in a hot oven and 
serve cold with the orange syrup. — Mrs. F. Lee Wallace (Lillian 
Ryland), Lexington, Mo. 
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PINEAPPLE WHIP 

1 cup grated pineapple, 1 tablespoon gelatine, 

1 cup water, J cup cold water, 

1 cup sugar (scant), Whites 3 or 4 eggs. 

Boil pineapple, sugar and water a few minutes; add gelatine which 
has been soaked in one-eighth cup of cold water; take from stove 
and set to cool. When almost stiff, add stiffly beaten whites of eggs, 
and beat vigorously for a few minutes. Serve with whipped cream. — 
Nelly Maude Mendham, 220 Way Ave., Kirkwood, Mo. 



DATE LOAF 

2 pounds dates, seeded, 2 teaspoons baking powder, 

2 pounds walnuts, 1 cup flour, 

4 eggs. Vanilla. 
1 large cup sugar. 

Sift flour and baking powder over dates and walnuts, and mix 
thoroughly. Cream sugar and yolks of eggs. Pour over nuts and 
dates. Beat whites stiff, and stir all together. — Blendena Tanquary, 
317 North 8th St., Independence, Kans. 



DATE PUDDING 

1 pound dates, 5 eggs, 

1 5 cents worth English walnuts, 5 tablespoons sugar. 

2 teaspoons baking powder. 

Mix dates, walnuts, and baking powder, whites of eggs, beaten 
stiff, one scant spoon of sugar for each egg. Bake twenty minutes, 
and serve with whipped cream, with a cherry on top. — Mrs. George 
Stewart (Fannie Spears), Lexington, Mo. 



DATE PUDDING 

f'hites 5 eggs, 1 cup sugar, 

pound dates, 1 cup picked nuts. 

Add the sugar to the whites of eggs. Flavor if desired. Then 
grind the cjates and nuts. Mix all together, stir lightly, and bake 
in a moderate oven about fifteen minutes. Serve hot with custard 
or whipped cream. — Mrs. F. E. Gordon (Rose Moore), Lavita Hall, 
Kansas City, Mo. 
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DATE PUDDING 

1 pound dates (ground), J teaspoon salt, 

1 pint nut meats, 1 cup sugar, 

1 cup flour, 4 eggs, 

2 rounded teaspoons baking pow- 1 teaspoon vanilla, 
der. 

Beat the eggs separately. Add to the flour the baking powder, 
salt, and sugar. Bake in a moderate oven 45 minutes. Serve with 
whipped cream. — Mrs. H. W. Shot well (Elizabeth Magee), Norborne, 
Mo. 



KNICKERBOCKER PUDDING 

1 pint cream, Vanilla, or almond, 

2 cups orange juice, J cup lemon juice. 
Sugar, 

Thoroughly whip the cream. Flavor with vanilla or almond 
and sweeten to taste. Strain and sweeten orange and lemon juice. 
Put the fruit juice in brick mold, filling it half full. Finish filling mold 
with whipped cream, — nuts may be added, if liked. Cover with wet 
cloth and then press down cover very tightly. Pack in salt and ice as 
for freezing ice cream. Let stand for four hours. When ready to 
serve, turn out of mold and slice as desired. This should serve twelve 
people generously. — Mrs. L. D. Baker (Mabel Matthews), Sikeston, 
Mo. 




NESSELRODE PUDDING 

i cup nuts, 3 eggs, 

§ cup cherries, § teaspoon flour, 

I cup sugar, 1 teaspoon vanilla, 

} cup water, 1 quart cream. 

1 pint pineapple grated, ^ ^ 

Make into a custard the yolks of the eggs, put into the milk, ^ 
with the flour. Take sugar and water and boil until it strings, poW 
into the custard, let cool, add vanilla and juice of the pineapple, put 
all into the cream and freeze. Take enough of the frozen cream, 
mix with nuts, cherries and pineapple to make a paste. Put a layer 
of plain cream on the bottom, then the paste, then cream. Pack in 
ice and salt for two hours. — ^Joda Groves, Corder, Mo. 
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I cup suet, 
1 cup coffee, 
i cup molasses, 
3 cups flour, 
1 teaspoon soda, 



PLUM PUDDING 

1 cup raisins, 
1 cup currants, 
1 cup dates, 
1 cup nuts. 
Spices to taste. 



Steam three hours. 



Sauce 



1 tablespoon cornstarch, 
1 cup boiling water, 
1 cup sugar. 



J pound butter, 
1 cup brandy. 
Pinch of salt. 



— Mrs. B. P. Lampkin (Ann S. Wilson), Montrose, Mo, 



DATE PUDDING 



1 package dates, 
1 cup chopped nuts, 
4 heaping tablespoons bread 
crumbs. 



2 eggs, well beaten, 

1 small teaspoon baking powder, 

i cup sugar. 



Moisten well with any kind of fruit juice. Bake and serve warm, 
not hot. 

Sauce 

1 cUp powdered sugar, 2 tablespoons melted butter. 

1 egg, well beaten, 

Mix well, flavor to taste, and fold in one-haljf pint whipped cream. 
— Mrs. Tilton Davis (Marcia Sellers), Lexington, Mo. 



CHERRY PUDDING 

Line baking dish with pie crust and fill with 

Yolks 5 eggs, i cup milk, 

i cup butter, 2 cups sugar. 

1| cup cherries, 

Bake two hours in a slow oven. Cover with the beaten whites of 
the eggs. When cold, serve with plain or whipped cream. — Lx>uise 
MacDonald, Lexington, Mo. 
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COLD MARSMALLOW PUDDING 

i cup candied cherries, li cups cream. 

Orange or lemon juice, 2i tablespoons sugar, 

I cup nut meats, 1 heaping cup marshmallows. 

Chop candied cherries and soak for one hour in enough orange or 
lemon juice to cover. Mix with nut meats and marshmallows which 
have been cut into bits. Whip the cream and sweeten, put in fruit, 
nuts, and marshmallows. Place in a mold, and pack in ice and salt 
for one hour. Serve in parfait glasses. This mixture is not intended 
to be frozen hard, but when packed, the consistency, of the cream is 
much better than when merely placed on ice and chilled. — Mrs. Leroy 
Farmer (Eddie Winsor), 1214 Main St., Lexington, Mo. 



. FROZEN PUDDING 

1 cup sugar, 2 tablespoons milk or water, 

1 cup water, 1 pound candied fruit. 

Yolks 4 eggs, 1 pint cream. 
1 level tablespoon gelatine. 

Cook the sugar and water until the syrup will spin a thread. 
Have the yolks of the eggs well beaten, stir into the well cooked syrup 
little by little, and return to the fire. Cook until quite thick, beat 
until cool, add the gelatine which has been soaked in the two table- 
spoons of milk or water, then soften over tea kettle. Beat until thick 
again, add the cream that has been scalded and cooled or whipped, 
then freeze. When ready to pack in a mold or freezer, add the candied 
fruit, cut in small pieces. Let stand a couple of hours, at least, before 
serving. A half cup of sherry or rum adds to the flavor. — Mrs. H. H. 
Griswold (Clintona Ryland), 222 Riverside Drive, New York City. 
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XORANGE DELICIOUS 

2 cups sugar, Yolks 2 eggs, 

1 cup water, ^ 1 cup heavy cream, 

2 cups orange juice, J cup shredded candied orange 
I cup cream, peel. 

Boil sugar and water eight minutes, then add orange juice. Scald 
cream, add yolks of eggs, and cook over hot water until mixture 
thickens. Cool, add to first mixture with heavy cream beaten stiff. 
Freeze; when nearly frozen, add orange peel. Line a melon mould 
with orange ice, fill'with Orange Delicious, pack in salt and ice, and let 
stand one and one-half hours. — .*Mrs. R. A. Wilson, Lexington, Mo. 



^Deceased 



RHUBARB MOLD 

1 pound rhubarb, f cup sugar, 

§ tablespoon gelatine to each cup 1 teaspoon ginger extract, 

of liquid. Red coloring, 
i cup water, 

Wipe the rhubarb, but do not peel it. Put it into a saucepan 
with the water and sugar, and cool slowly until reduced to a pulp, 
then rub through a sieve. Measure the liquid, and to each cupful 
allow i tablespoon of gelatine. Mix both together and stir over 
the fire until the gelatine is dissolved. Add ginger extract and a few 
drops of red coloring. Strain into a wet mold and set aside to cool. 
Serve with a custard sauce. — Martha Crenshaw, Lexington, Mo. 



PINEAPPLE TAPIOCA 

• 

I cup minute tapioca, 1 J cups sugar, 

3 cups real warm water. Juice 1 lemon. 

1 can pineapple, 

Stir gradually the tapioca in water, and boil until clear. Take 
from fire, and add pineapple, cut fine, and the sugar. When almost 
cool, the juice of the lemon. Serve with plain, or whipped cream. 
Any fruit may be used in place of the pineapple. — Mrs. J. J. Maddox 
(Ruth McCutcheon), Pilot Grove, Mo. 

(80) 
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PINEAPPLE BAVARIAN CREAM 

I can grated pineapple, 1 pint cream, whipped. 

Juice of small lemon, 1 envelope Plymouth Rock gela- 

Almost 1 cup sugar, tine. 

Soak gelatine in almost a cup of cold water. Heat the pineapple, 
add sugar, the juice of the lemon, and the soaked gelatine. Chill 
in a pan of ice water, stirring constantly. When it begins to thicken, 
fold in the whipped cream. Mould and set on ice. — Mrs. R. M. 
Taubman (Mamie Cobb), Lexington, Mo. 



FRUIT TAPIOCA 

6- tablespoons **minute tapioca," 1 can peaches or pineapple, 
1 i cups boiling water, i cup sugar, 

i teaspoon salt. Whipped cream. 

Cover the tapioca with cold water; let soak a few minutes,- then 
add the boiling water and cook until transparent. Add salt, one 
can peaches, or pineapple. Use syrup of fruit as far as possible, and 
if more liquid is necessary to make up the one and one-fourth cups, add 
hot water. Also use sugar with liquid in which the tapioca is cooked. 
Arrange fruit in a baking dish. Sprinkle with powdered sugar. Pour 
tapioca over fruit and set in cold place. Serve very cold with whipped 
cream. — Mrs. George Logan (Rhoda Ains worth), Lexington, Mo. 



NESSELRODE PUDDING 

J cup nuts, i cup maraschino cherries. 

Yolks 3 eggs, 1 pint ground pineapple, 

1 pint milk, 1 cup sugar, 

§ teaspoon flour, f cup water, 

1 quart cream. Vanilla and pineapple juice. 

Make into a custard the yolks of the eggs, the milk, with the 
half teaspoon flour. Boil together the sugar and water until the 
syrup strings. Pour this into the custard, and let cool. Flavor 
with the vanilla, and juice from the pineapple. Freeze the cream and 
custard. Take enough of the frozen cream to mix with nuts, etc., to 
make a paste. Put in three layers, plain cream, paste, and then 
cream.. Pack in salt and ice for three or four hours. — Mrs. C. C. Parks 
(Anna Groves), Keytesville, Mo. 

6 
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MARSHMALLOW PUDDING 

1 tablespoon gelatine, 1 cup sugar, 

J cup water. Vanilla. 

Whites 2 eggs. 

Soak the gelatine in one-half cup of water for one-half hour. Beat 
the whites of the eggs thoroughly, and add to them one cup sugar. 
Fill up the cup containing the gelatine with hot water, and add it to 
the beaten whites and sugar. Beat for twenty minutes, and flavor 
with vanilla. Then place mixture in a mold, and serve it cold. This 
pudding should be eaten on the day it is made, as it toughens if allowed 
to stand too long. — Alice B. Peak, Lexington, Mo. 



NUT FRAPPE 

J envelope Knox gelatine, 1 cup pineapple and strawberries, 

i cup sugar, White 1 egg, 

1 pint whipped cream, 1 cup chopped nuts. 

J cup cold water. 

Soak gelatine in cold water five minutes and dissolve over hot 
water. Add dissolved gelatine to cream and sugar, and stir in beaten 
egg whites. Stir in diced pineapple and strawberries and nuts. Serve 
ice cold. — Mrs. Harold Shaw (Helen Clarke), Lamonte, Mo. 



MARSHMALLOW LOAF 

Whites 4 eggs, i cup cold water,. 

1 tablespoon gelatine, 1 cup granulated sugar, 

i cup hot water, English walnuts. 

Beat the whites of the eggs until stiff. Into them stir the gela- 
tine, dissolved in the hot water. Add the cold water and sugar. 
Beat well and divide into three equal parts. Flavor each part differ- 
ently, and color one part with melted chocolate, one with pink coloring, 
and leave one white. Let it stand until you are sure the colors will 
not run into each other, beating each now and then. Dust a bread 
pan with powdered sugar, put in the chocolate part and sprinkle with 
chopped English walnuts. Add the white part and more nuts, and 
lastly the pink. After standing a few hours, the brick will turn out 
like ice cream. Serve in slices with whipped cream. — Mrs. W. F. 
Kerdolff, 309 North 17th St., Lexington, Mo. 
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ORANGE DELICIOUS 

1 pint sweet milk, 3 level tablespoons flour, 

3 cups sugar. Yolks 3 eggs, 

4 oranges, 1 quart cream. 

Make a custard of milk, sugar, yolks of eggs, and flour. When 
cooked, add the juice of four oranges, and the grated rind of one. 
When cold, add the cream, and freeze. I usually use the juice of five 
oranges, and leave out the rind. — Dorothy Wayland, Keytesville, Mo. 



PINEAPPLE SPONGE 

1 can grated pineapple, J box gelatine, 

J cup water, 1 pint whipped cream. 

1 cup sugar. 

Dissolve gelatine in one-half cup water. Make a syrup of pine- 
apple and sugar, add gelatine, let cool and add whipped cream. Mould. 
Serve with a rich custard. — Bertha C. Miller, Butler, Mo. 



ANGEL DREAM 

1 J cups sugar. Whites 6 eggs, 

1 teaspoon vanilla, 1 teaspoon vinegar. 

Fold the sugar into the well beaten whites of the eggs, add the 
vanilla and vinegar. Bake in an ungreased pan for forty-five minutes 
in an oven **just warm." Remove from oven carefully and let cool 
in pan. Cut in squares. Serve a tablespoon of whipped cream or 
ice over it. — Mrs. Lee Rice (Atha C. Dewees), 320 Clinton Place, 
Kansas City, Mo. 



PINEAPPLE FLUFF 

i pint whipped and sweetened 1 banana, 

cream, 2 slices pineapple, 

1 dozen marshmallows, cut in 12 nut meats (any kind), 
small pieces. 

Cut banana, nuts and pineapple into small pieces. A few white 
grapes may be added if desired. Mix all thoroughly, and serve in 
sherbet glasses with a maraschino cherry on top. This amount serves 
six persons, — ^Jessie M. Carroll, Higginsville, Mo. 
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FROZEN PUDDING 

1 tablespoon gelatine, J lb. chopped figs, 

2 tablespoons water, 1 quart cream, 

1 pint milk, 1 tablespoon vanilla, 

2 eggs, i cup orange juice, 

1 cup sugar, J lb. of English walnuts. 

i teaspoon salt. 

Soak the gelatine in water. Scald the milk. Beat eggs lightly, 
add sugar, salt, and hot milk, slowly stirring all the time. Put in 
double boiler and cook until mixture coats spoon. Add soaked gelatine. 
Remove from fire. Add one-fourth pound chopped figs, one quart 
cream. Cool, and add one tablespoon vanilla, one-fourth cup orange 
juice, and one-fourth pound English walnuts, chopped fine. Freeze. — 
Anna Rhea, Murfreesboro, Tenn. 



S N OW PUDDING 

§ box gelatine, 1 pint boiling water, 

1 pint cold water, 1 quart milk, 

2 cups sugar, 4 eggs. 

Dissolve one-half box of gelatine in one pint of cold water for 
one-half hour, then add one pint of boiling water and two cups of 
sugar. When cool add whites of eggs, beaten to a stiff froth. Stir 
frequently until it congeals. 

Make a custard of the yolks of eggs, two-thirds cup sugar, one 
quart rich milk. Serve with pudding. Season pudding with lemon, 
and custard with vanilla. Serve cake with this. — Mrs. William J. 
Gilbert (Pattie Clarke), 2 Luxembourg Ave., Norfolk, Va. 



APPLES IN JELLY 

5 apples, 1§ cups water. 

1 cup sugar. 

Pare and core five tart apples. To them add sugar, water. Cook, 
turning frequently, till apples are tender. Remove from the syrup. 
Then cook syrup till it will jell when cold. Take from fire, pour over 
the apples and set aside to cool. Raisins may be added to the syirup 
if preferred. 

Serve with meat course or with whipped cream as dessert. — Mrs. 
David M. Key (Anna Shelton), 1276 N. President St., Jackson, Miss. 
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GRAPE FRUIT COCKTAIL WITH 
ICE AND MINT SYRUP 

Mint Ice: ' 

li cups sugar, 2 cups cold water, 

1 cup hot water, 2 tablespoons mint syrup. 

Juice 4 lemons, 

Mix sugar, lemon juice, and hot water. Cook until sugar is dis- 
solved. Strain, and add cold water, and mint s^rup. 

Mint Syrup: 

i cup finely chopped mint leaves, J cup sugar. 
J cup water. 

Mix ingredients, boil five minutes. Strain and cool. 

Grape Fruit Cocktail: Remove pulp from grape fruit, and cut 
sections in pieces. Sprinkle with powdered sugar and chill. Serve in 
cocktail glasses, and garnish each with three small balls of mint ice, 
and three green leaves. — Emily Stapleton, Albany, Mo. 



POACHED PEACH 

Cut small round sponge cakes into one-half inch slices, put meringue 
on top. Put in stove until just barely colored, then place half of a 
yellow peach over center, pour boiled custard made of yolk around 
edge of cake just before serving with a ring of pecan meats. Angel 
food cakes preferred. — Bessie Holmes Jones, Scarritt Bible and Training 
School, Norledge and Askew, Kansas City, Mo. 



PINEAPPLE SPONGE 

1 tablespoon gelatine, 1 pint of cream, 

J cup cold water, i pint pineapple, 

i cup boiling water. Nuts. 
1 cup sugar. 

Heaping tablespoon of gelatine soaked in cold water two minutes; 
then pour boiling water over it. Whip cream, add ^sugar, one-half 
pint of grated pineapple; mix all together. Chopped nuts may be 
added to the pineapple if desired. Color half pink and leave the other 
white. Pour in shallow pans to cool, then cut in squares, with pink 
on the white and serve. — Mrs. Fred Wilmot (Ladine Walton), Lexing- 
ton, Mo. 
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ANGEL PARFAIT 

1 quart cream. Whites 2 eggs. 

1} cups sugar. 

Make a syrup of the sugar, and a little water. Pour over the 
eggs, and beat until nearly cold. Whip the cream until stiff and 
add the above. Flavor with vanilla. Chopped fruit and nuts can 
be added if desired. Put into a half gallon mold and pack in' ice 
and salt four or five hours. Turn out on platter and slice. — Mrs. 
Buckner Ragsdale (Nell Deal), Charleston, Mo. 



ANGEL PARFAIT 

J cup sugar. Whites 3 eggs, 

§ cup water, 1 pint cream. 

Boil sugar and water till it threads. Pour while hot over well 
beaten whites of eggs, beating until cool. Stir in the whipped cream 
and flavor to taste. Pack in mold in ice with salt (or use snow and 
salt). Let stand three hours before serving. — Mrs. M. G. Henry 
(Florence Trumbo), Purdin, Mo. 



MARSHMALLOW DELIGHT 

J pound marshmallows, cut in halves, 
1 small can sliced pineapple, cut in small pieces, 
§ cup pecan meats in small pieces (but not chopped), mixed with 
whipped cream. 

Serve immediately after mixing. Top off with maraschino cherry. 
Serve in sherbet cups. — Mrs. Neva (Lumpee) Taylor, Versailles, Mo. 



FRUIT PARFAIT 

1 qt. of cream, 1 lb. marshmallows, 

1 can pineapple, 1 lb. almonds. 

Whip cream, cut into small pieces the marshmallows and small 
can of pineapple and almonds. Mix these with cream, sweeten to 
taste and pack in ice three or four hours. This is splendid served 
with crushed and sweetened strawberries at the bottom of glass and a 
few whole berries on top. — Hannah Groves, Corder, Mo. 
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A DELICIOUS ORANGE DESSERT 

J dozen juicy oranges, A little water, 

1 tablespoon lemon juice, Whipped cream. 

1 pound sugar. 

Shred the oranges, leaving all the pulp. Pile in a bowl. Make a 
rich syrup by boiling the sugar in a little water and the lemon juice. 
Pour syrup over oranges, and set to cool. Serve with whipped cream. 
— Mrs. W. W. Cheek (Geneva Fox), Blairstown, Mo. 



MARSHMALLOW CREAM 

I pint whipped cream, 1 tablespoon chopped pineapple, 

1 sliced banana, 12. diced marshmallows. 

Juice 1 orange, 

Whip the cream and sweeten to taste. Put on ice, and thor- 
oughly chill. When ready to use add the banana, orange juice, pine- 
apple, and marshmallows. Stir, and serve. — Mrs. T. J. Greene 
(Fannie Crenshaw), 1525 South St., Lexington, Mo. 



MAPLE MOUSSE 

Yolks 4 eggs, 1 cup maple syrup. 

1 pt. whipped cream. 

Into the yolks of four eggs well beaten, pour slowly one cup hot 
maple syrup, beating all the while. Pour into a double boiler and 
cook until a coating will form on a spoon, remove and cool, pour this 
on the whipped cream, let stand packed in salt and ice, two to four 
hours. — Mrs. John Boyd (Fannie Smith), Southwest City, Mo. 



CHOCOLATE CUPS 

1 qt. of milk, 1 square of chocolate, 

3 eggs, 6 tablespoonfuls of sugar. 

Salt, Whipped cream. 

Make a plain custard using 1 quart of milk, eggs, sugar and a 
pinch of salt. Flavor with a square of chocolate, scraped and melted, 
and bake in custard cups. Chill thoroughly and just before serving 
scoop a spoonful from the center, replacing with whipped cream.— 
Gertrude W. Ridings, Mayview, Mo. 
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APPLE RINGS 

1 cup sugar, 1 cup boiling water. 

Juice J lemon. Apples. 

Core tart apples, cut them in rings, and pare the rings. Make 
a syrup of the sugar, water, and lemon juice, and in it cook the rings, 
turning often to keep them whole. This, with barbarries, or the 
tender sprigs of watercress make a very attractive garnish for roast 
duck or turkey. — Mrs. D. A. Hall (Mildred Finley), Greenfield, Mo. 



MAPLE WHIP 

i cup sugar, 2 eggs, 

1 cup maple syrup, 2 cups cold water, 

1 teaspoon butter, 2 tablespoons cornstarch. 

Boil the sugar, syrup, yolks of eggs and water, when bofling add 
a pinch of salt, one teaspoon of butter and cornstarch. When thick- 
ened let cool and beat in the beaten whites of eggs. May be served 
with or without whipped cream. Serves ten people. — Agnes Grennell, 
Okeene, Okla. 



A LIGHT DAINTY DESSERT 

2 eggs, 2 tablespoons sugar, 

2 tablespoons flour, Milk. 

Poach the whipped whites of the eggs in sweetened milk by 
dropping small spoonfuls in, when the milk is near boiling point. When 
all the whites have been poached and lifted out, add the beaten yolks, 
and the flour and sugar, cooking until it forms a custard. Flavor 
and pour into a compote dish, and pile on top the poached whites. 
This is fine. — Mary Cruzen, Gallatin, Mo. 



BAVARIAN CREAM 

1 box Knox gelatine, 2 pints hot water, 

1 pint cold water, 1 pint sugar, 

1 pint whipped cream, 1 can grated pineapple. 

Soak the gelatine in cold water, and when dissolved add the hot 
water, and sugar. Set aside, and when partly stiff, beat in the whipped 
cream, and pineapple. — Mrs. F. S. Caples (Sallie Floyd Searcy), 
Galena, Kans. 
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NOUGAT BLANC MANGE 

I quart milk, 1 square chocolate, 

1 cup sugar, 1 teaspoon vanilla, 

2 tablespoons flour, 1 cup nut meats, 
1 heaping tablespoon cornstarch. Pinch salt. 

Heat the milk and add sugar. Dissolve the flour and cornstarch 
in milk or water, and stir in hot milk, and continue to stir until thick 
and well cooked. Have ready one square of chocolate, grated and 
melted, and stir in. When done, stir in the vanilla, a tiny pinch of 
salt, and the nut meats. Serve cold with whipped cream. — Agnes 
Swinney, Gilliam, Mo. 



BLANC MANGE 

1 dessertspoon sea moss farine, i cup sugar. 

1 quart milk. 

Shake an even dessertspoonful of sea moss farine into a slowly 
heating quart of milk, and a half cup of sugar. Stir it in slowly and 
thoroughly to prevent lumping. If a double saucepan is used, stir 
occasionally after mixing, — if a single pan, stir constantly. Cook 
twenty minutes. Pour into blanc mange cups or molds. Congealing 
is rather rapid, but several hours' standing gives better results, unless 
dish is placed on ice. Serve with cream, or preserved fruits, or both. — 
Lucy Austin Ball, 204 Broad St., Warrensburg, Mo. 



CANTON CREAM 

1 tablespoon granulated gelatine, J cup sugar, 

J cup cold water. Pinch salt, 

1 cup milk, 1 teaspoon vanilla. 

Yolks 2 eggs, 1 cup preserved or crystallized 

i pint cream (whipped), ginger. 

Soak the gelatine in the cold water. Make a custard of the milk, 
yolks of eggs, sugar and salt. Add the gelatine to this, then a teaspoon 
of vanilla and let cool. When mixture begins to thicken, add the 
preserved or crystallized ginger, chopped fine, and the whipped cream. 
Turn into a mold and chill — Mrs. L. G. Diven (Lou Gertrude Sams), 
Olympia, Wash. 
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CHARLOTTE RUSSE 

1 quart thick cream, 6 sheets, or J box gelatine, 

1 tablespoon vanilla, 1 large cup milk, 

1 large cup sugar, 2 small tablespoons cornstarch. 
3 eggs. 

Dissolve the gelatine in the milk, and add the cornstarch and 
yolks of eggs well beaten. Heat and strain. Whip the whites of 
eggs, and stir in briskly, and lastly, the whipped cream. Turn into 
a mold.— Mrs. A. W. Mackey (Marguerite Rightmire), Palmyra, Mo. 



A BAKED CHARLOTTE 

Slice stale cake neatly; spread each slice with jam or jelly; pack 
closely in a greased pudding dish. Pour over this a raw custard 
made by beating one egg very light, and stirring it into a large cup of 
milk. No sugar is needed. Bake, covered, for half an hour. Eat 
hot with a lemon sauce, or very cold with cream. Tastes very good, 
and can be made, ready for the oven, in three minutes. — Mrs. Murray 
Gibbons (Anna Phetzing), Lexington, Mo. 



STRAWBERRY FROPINA 

1 pint strawberry juice, 1 pint sugar, 

1 pint water, 1 pint cream. 

Freeze together the strawberry juice, sugar and water. When 
nearly frozen, remove the dasher, and add a pint of cream whipped 
to a stiff froth. Fold the cream into the ice, pack again, and allow to 
stand two hours. Serve in punch glasses, topped with a ripe straw- 
berry. — Mrs. H. Judson Eldridge (Lou Etta Brosius), Martin College, 
Pulaski, Tenn. 



APPLE HEDGEHOG 

Apples, Gelatine or eggs. 

Sugar, Cream. 

Flavoring jelly. 

Stew nice tart apples until dry; sweeten and flavor. Heap mass 
firmly in oval shape, cover thickly with meringue, or whipped cream 
stiffened with gelatine. Dot it thickly with small wedges of jelly, 
and serve with cream. — Emory Todhunter, Lexington, Mo. 
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*' DELECTABLE DISH'' 

Cantaloupes, Peach ice cream. 

Grape leaves, 

Cut small ripe cantaloupes across the middle to form circular 
bowls. Slant the knife around the upper edge in such a manner as 
to cut away the outside in scallops. Remove seeds and fill with peach 
ice cream, slightly flavored with vanilla. Serve on a platter on which 
grape leaves have been placed. — Katherine Todhunter, Lexington, Mo. 






CAKES 



EGOLESS COOKIES 



2 cups sugar, 
1 cup butter, 
1 cup buttermilk. 



I teaspoon soda, 

1 teaspoon baking powder. 

Vanilla. 



Use flour to make a stiff dough. Roll thin and bake in a hot 
oven. — *(**Grandmother ') Mrs. Susan Mary Williams, Lexington, Mo. 



^Deceased. 



OAT MEAL COOKIES 



1 cup butter, or butter and lard 
mixed, 

1 cup sugar, 

2 eggs beaten together, 
6 tablespoons sweet milk, 
1 teaspoon salt, • 
f teaspoon soda, dissolved in table- 
spoon water. 

Drop from spoon into buttered pans. Bake in moderate oven. — 
Susan Le Sueur, Lexington, Mo. 



2 heaping cups flour, 

2 heaping cups dry oatmeal, 

1 tablespoon cinnamon, 

1 teaspoon vanilla, 

1 cup raisins, 

1 cup nuts. 



PECAN COOKIES 



2 cups sugar, 

2 cups butter, 

4 tablespoons sweet milk, 

i teaspoon soda, 

1 teaspoon lemon or vanilla, 

1 dessertspoon spices. 



3 eggs, 

3 1 cups sifted flour, 

§ teaspoon salt, 

1 whole nutmeg (grated), 

1 cup seedless raisins, 

1 cup pecan meats. 



Spices may be either mixed, or one-half teaspoon each ground 
cloves, allspice and cinnamon. Cut up raisins and chop pecans. 
Beat yolks and whites of eggs separately. Drop with a spoon into 
greased tins, and bake in a moderate oven.— Mrs. Roy W. Rucker 
(Elizabeth Estle), Keytesville, Mo. 
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DATE BARS 

2 eggs, 1 cup chopped nuts, 
f cup sugar, 1 cup chopped dates, 

3 tablespoons flour, 2 level teaslpoons baking powder. 
1 teaspoon vanilla, 

Beat whites and yolks of eggs separately. Mix ingredients slowly 
and bake in a moderate oven for twenty minutes. Grease flat pan 
with lard. When cake is done, cut into strips.-^Mrs. Annie S. Peaslee 
(Annie S. McKinley), Windsor, Mo. 



RUTH'S CAKE 

6 eggs, 1 lemon, 

1 cup sugar. Salt. 

1 cup flour. 

Beat whites of eggs in one bowl, and the yolks in another. Sift 
sugar, measure one cup, then sift five times. Sift flour five times. 
Beat yolks until thick and lemon colored, add sugar gradually, beating 
all the time. Add grated rind of half lemon, and tablespoon of lemon 
juice. Beat whites of eggs with pinch of salt until stiff and dry. Add 
part of the whites to the yolk mixture, then the flour gradually, then 
the rest of the whites. Bake in an ungreased pan in a moderate oven 
for fifty minutes. Invert pan and hang so air will reach cake, — J^rs*. 
J. Knox Corbett (Lizzie Hughes), Tucson, Ariz. 



ORANGE SHORTCAKE 

3 cups flour, 1 J cups milk, 

1 tablespoon sugar, 3 large oranges, . 

i teaspoon ground mace, 1 cup sugar, 

1 lemon, 1 teaspoon salt. 
4J teaspoons baking powder, 

Sift flour, baking powder, sugar, mace and salt together. Rub 
in four tablespoons of shortening, mix to a smooth dough with milk. 
Bake in two layers. Brush the top with butter, and bake in a moderate' 
oven fifteen minutes. 

Filling: Roll oranges and lemon. Press the juice into a bowl. 
Remove the peel, chop pulp fine and add to the juice with one cup 
sugar. — Mrs. Richard Johnson (Elizabeth Loomis), Lexington, Mo. 
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SAND TARTS 

5 eggs. Sufficient flour to roll, 

2i cups of brown sugar, Cinnamon to taste. 

1 cup of butter, 

Cut the cakes and place in pan. With a brush glaze the cake 
with well-beaten egg. Then sprinkle over with cinnamon, and place 
on each cake several halves of almonds, pec8ins, or other nuts. — Mrs. 
Peter Conrad, Warsaw, I nd. 



CHRISTMAS FRUIT CAKE 

2 cups brown sugar, 4 teaspoons ground cinnamon, 

1 cup butter, 1 teaspoon ground cloves, 

1 cup maple syrup (or brown sugar 1 teaspoon ground allspice, 

syrup), li teaspoons nutmeg, 

1 cup grape juice, 2 teaspoons vanilla extract, 

4 eggs, 1 pound each chopped figs, dates, 

li teaspoons soda, raisins and citron, 

li teaspoons baking powder, 1 cup candied orange peel, 

4i cups flour, 2 cups English walnut kernels. 
(Use adciitional flour to roll fruit 

and nuts). 

This recipe makes one large, or two small cakes. Bake in a 
moderate oven. Remove from the mold and pour the grape juice 
over the cake while hot. When cold use caramel icing. — Mrs. Julia 
Stephens Chisholm, Linneus, Mo. 



EGOLESS, BUTTERLESS AND 

MILKLESS 

1 cup brown sugar, 1 teaspoon of cinnamon, 

1 cup water, 1 teaspoon allspice, 

2 cups seeded raisins, 1 teaspoon soda, 

2 cups flf ur, 1 level teaspoon baking powder, 

i cup nuts. Pinch of salt, 

i cup lard. Pinch of nutmeg. 

Boil three minutes the following: sugar, water, raisins, lard, pinch 
of salt, cinnamon, allspice and a little of nutmeg. • 

When cool add soda dissolved in a little water, flour mixed with 
baking-powder and 'luts. 

Bake in a slow oven and ice with caramel icing. — Mrs. James S. 
Spangler (Ruble Lindsay), Clinton, Mo. 

/ 
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P. E. O. CAKE 

(Chapter B. J., St. Joseph, Mo.) 

f cup butter, 3 cups flour, 

2 cups sugar, I teaspoon baking powder, 

1 cup milk, 6 eggs. 

Cream butter and sugar, add milk, then flour with teaspoonful of 
baking powder, lastly the beaten whites of six eggs. Bake about 
one-half hour in moderate oven. 

Filling 

1 scant cup sugar, 1 can grated pineapple, 

J cup butter, J box shredded cocoanut, 

1 tablespoon of flour, 4 eggs. 

Cook in double boiler, yolks four eggs, scant cup of sugar, butter, 
flour, one small can pineapple, cocoanut. Spread on cake when 
cool.— Mrs. Otto W. Croy (Effie Thome), 2809 Benton Blvd., Kansas 
City, Mo. 



ANGEL FOOD CAKE 

Whites 1 1 eggs, 1 teaspoon cream tartar, 

1 cup flour, 2 teaspoons vanilla. 

1 J cups sugar, 

Sift flour, sugar, and cream of tartar three times. Whip whites 
of eggs stiff, and add sugar and flour. — Mrs. Susie Wagoner Taylor, 
New Bloomfield, Mo. 



OATMEAL COOKIES 

3 cups of flour, . 1 teaspoonful soda, 

2 cups sugar, 1 teaspoonful cinnamon, 

3 cups rolled oats, J teaspoonful salt, 
1 cup raisins, 1 cup shortening, 

1 cup milk, 1 tablespoon boiling water. 

Mix togedfer flour, sugar, rolled oats, raisins, cinnamon and salt, 
with a spoon, then add milk, shortening, melted lard (or butter and lard 
mixed), and well beaten eggs, one level teaspoonful of soda dissolved 
in the boiling hot water. Mix and drop on greased pan, small spoonful 
at a time. Do not roll. — Mrs. Mary Goode Breyfogle, Canadian, Tex. 
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NUT CAKE 

'^i cup butter, 2 cups flour, 

} cup milk, 1 cup nut meats, chopped fine, 

Whites 4 eggs, 2 level teaspoons baking powder. 
1 J cups granulated sugar. 

Sift flour and baking powder together three times. Cream butter, 
and add sugar, then alternately the milk and flour mixture. Lastly 
the whites of the eggs and nut meats. Bake in a sheet in a shallow 
pan thirty or forty minutes. When cold cover with icing, and decorate 
with whole nut meats. 

Icing: one cup powdered sugar, one tablespoon butter, and enough 
milk to moisten well. Beat till creamy, add one teaspoon of vanilla, 
and spread on cake. — Mrs. Amelia Reuter Peterson, 1 125 Harrison St., 
Topeka, Kans. 



CREAM PUFFS — ''GREEN PUPS'' 

i cup butter, 1 cup boiling water, 

4 eggs, 1 cup flour. 

Let butter anli water come to a boil. Add flour all at once and 
stir vigorously. Remove from fire and add unbeaten eggs, one at a 
time, until all is thoroughly mixed. Drop by spoon on buttered 
sheet, one and one-half inches apart. Bake in a hot oven. Serve 
with filling. 

Chocolate Cream Filling 

2 cups milk, 2 squares chocolate, 

2 tablespoons cornstarch, 2 eggs. 

1 cup sugar. 

Mix cornstarch with milk. Cook several minutes. Add choco- 
late and sugar. Put in a double boiler, and add beaten eggs. — Myra 
Clevenger, Excelsior Springs, Mo. 



BURNT SUGAR CAKE 

2§ cups flour, 1 scant cup sweet milk, 

1 J cups sugar, 1 heaping teaspoon Hiking powder, 

J cup butter, J cup sugar burned to syrup. 
2 eggs. 

Flavor with vanilla to suit taste. — Gertrude Currin, Dawn, Mo. 
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WELLESLEY LOAF CAKE 

i cup butter, 2 eggs, 

1 cup sugar, i cup milk, 

1 1 cups flour, 2 J teaspoons baking powder, 

2 squares chocolate, i teaspoon vanilla. 

Cream the butter, and add gradually, while beating constantly, 
one-half cup sugar. Beat the yolks of eggs until thick and lemon 
colored, and add gradually, while beating constantly, one-half cup 
sugar. Combine mixtures, and add milk alternately with flour, with 
which the baking powder has been sifted; then add the whites of the 
eggs, beaten until stiff, the melted chocolate, and vanilla. Turn into 
a buttered and floured shallow cake pan, and bake in a moderate oven 
forty minutes. Remove from pan, cover with Wellesley frosting, and, 
when frosting is set, pour over, a little at a time, one and one-half 
squares of melted chocolate, and spread evenly, using the back of a 
spoon. 

Wellesley Frosting: Put two cups sugar, and one-third cup of 
boiling water in a graniteware saucepan, put on range, and stir until 
sugar has dissolved. Bring to boiling point and let boil without 
stirring until mixture will spin a thread when dropped from a spoon. 
Pour syrup gradually, while beating constantly, on the whites of two 
eggs, beaten until stiff, and continue beating until mixture is nearly 
stiff enough to hold its shape. Return to saucepan, place in larger 
pan containing a little boiling water, and cook, stirring constantly 
from bottom and sides of pan until mixture becomes granular around 
sides. Remove and beat until mixture will hold its shape. Flavor 
with one-half teaspoon vanilla. — Lizzie P. Goode, Slater, Mo. 



FRUIT CAKE 

1 pound butter, 1 pound nut kernels, 
2| cups sugar, 1 cup sour milk, 

5 cups flour, 1 teaspoon soda, 

2 pounds citron, 2 teaspoons baking powder, 
1 pound candied cherries, 1 cup brandy, 

1 grated cocoanut, 8 eggs. 

1 teaspoon each, of several spices, 

Cream buttA^^ihd sugar. Mix dry ingredients, and add alter- 
nately with sour milk. Add fruit, and then beaten eggs and brandy. 
Line baking pan with oiled paper, and steam in double boiler. — Lillian 
Lunsford, Cleveland, Okla. 

If 
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CARAMEL NUT CAKE 

f cup butter, 8 eggs, 

2 cups sugar, 2 teaspoons baking powder, 

1 cup sweet milk, 2 teaspoons vanilla, 

3) cups of flour, i teaspoon almond extract. 

Cream sugar and butter until light, add one cup of milk, flour, 
whites of eggs, baking powder, vanilla and almond extract. 

Filling 

2 cups brown sugar, Butter size of egg. 
1 cup cream. 

Cook until it forms a soft ball, when dropped into cold water. 
Add vanilla and one cup of English walnuts. Beat until ready to 
spread. — Mrs. J. M. Baldwin (Nannie Lee Catron), Lamonte, Mo. 



POTATO CARAMEL CAKE 

j cup butter, 1 cup chopped nuts, 

2 cups sugar, 2 teaspoons baking powder, 

2 cups flour, f cup melted chocolate, 

1 cup hot mashed potatoes, 1 teaspoon cloves, 

4 eggs, beaten separately, 1 teaspoon cinnamon, 

} cup sweet milk, 1 teaspoon nutmeg. 

Filling 

1 cup white sugar, \ 1 pint rich, sweet cream, 

2 cups brown sugar, . ^ J cup butter. 

Cook until it hardens when dropped into cool water. Pour out 
on platter and beat until cool. Add one teaspoon vanilla, and one 
cup chopped nuts. Spread between cake. — Malinda Reneau, Clarks- 
ville. Mo. 



DROP CAKES 

1} cups brown sugar, 2 cups raisins, 

1 cup butter, 1 cup nuts, .. 

2i cups f lour^ 1 teaspoon of each of cloves, cinna- 

i cup sour milk, mon, nutm^tffef'Soda* 

2 eggs. 

Drop rather far apart in the pan, as they spread. — Mrs. T. H. Leet 
(Eloise Rutledge), 115 East 1st St., M^ryville, Mo. 
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BROWNSTONE FRONTCAKE 

f cup ground chocolate, J cup sweet milk, 

f cup brown sugar, Yolk 1 egg. 

Beat together and boil like a custard; set to cool. This is the 
cream : 

1 cup brown sugar, 2 eggs, 

i cup butter, 2 cups sifted flour. 

§ cup sweet milk. 

After the cake is mixed, stir in the above cream, and add one 
teaspoon soda, dissolved in a little warm water. Spread warm boiled 
icing over and b^etween the layers. — Ruth Kessler, 425 Vine St., 
Chillicothe, Mo. 



MACAROONS 

3 eggs, 1 cup whole black walnuts, 

1 cup sugar, 1 tablespoon of flour. 

Whites of three eggs partly beaten, add pinch of cream tartar 
and beat stiff. ^Add one cup of sugar and beat very stiff. Roll walnut 
meats in the tablespoon of flour. Fold in quickly and drop from 
teaspoon on slightly greased pan, and dry out in very, very slow oven. 
Flavor to taste. 

These' are nice for afternoon tea. — Mrs. Harvey Wall (Lottie 
Hines), Windsor, Mo. 



DEVIL'S FOOD 

^ 1 cup butter, J cake chocolate, 

2 cups sugar, 4 eggs, 

1 cup buttermilk, I teaspoonful soda, 

. 2| cups flour. Flavor. 

Melt chocolate over hot water. Half cream Tjutter and sugar, 
then add whole eggs, one at a time, beating thoroughly, then the 
remaining ingredients. Bake in long pan, icing with the following: 

4 tablespoons warm coffee, 2 tablespoons cocoa. 

Butter size of a walnut and enough pulverized sugar to thicken. 
Cut in small squares. — Mrs. Wynne Allen (Blanche Dolson Beery), 
Ringgold, Tex. 
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LIGHTNING TEA CAKES 



1 1 cups of flour, 

} cup sugar (fine), 

J cup butter, 

Milk. 

2 teaspoons baking powder. 



1 teaspoon of salt, 

2 eggs, 

i teaspoonful vanilla (or 
1 teaspoon mixed spices. 



Place the flour sifter in the mixing bowl and put in it flour, fine 
granulated sugar, baking powder, and salt. Sift into bowl. In the 
measuring cup melt butter, break 2 eggs and fill the cup with milk. 
Add vanilla, or mixed spices. Mix with dry ingredients and beat two 
or three minutes. Bake in greased muffin pans in quick oven about 
1 5 minutes, or until done. 

(Variations.) 

Add 2 teaspoons of cocoa or an ounce of melted chocolate, or one- 
half cup of chopped nuts. Use brown sugar in place of white. — Mrs. 
J. E. Roark (Elizabeth Knight), 822 West 4th St., Sedalia, Mo. 



CRUMBLE TARTS 



1 cup of dates, 

1 cup English walnuts, 

1 scant cup of sugar, 

2 tablespoonfuls of cream. 



1 cup bread crumbs, 
3 eggs, 

2 heaping teaspoonfuls baking 
powder. 



Bake in slow oven for twenty or thirty minutes in a shallow pan. 
Serve with whipped cream or ice cream. — Mrs. Mary Westgate Orear, 
Linneus, Mo. 



ENGLISH COOKIES 



2 cups brown sugar, 
} cup lard, 
i cup butter, 

1 cup cold coffee, 

2 cups seeded raisins, 

3 cups flour. 



2 eggs (unbeaten), 

I teaspoon of soda (dissolved in 

hot water), 
1 teaspoon nutmeg, 
1 teaspoon cinnamon, 
1 teaspoon baking powder. 



Cream lard, butter and sugar and add eggs, then other ingredients. 
Drop off spoon in pan. Bake in quick oven. — ^Jo Hinesley, Lexington, 
Mo. 
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EGYPTIAN CAKE 

} cup of milk, 2 ounces of chocolate, 

I cup of butter, 4 eggs. 

If cups of flour, I teaspoonful baking powder, 

t| cups of sugar, 1 teaspoonful vanilla. 

Cream sugar, butter, add milk, eggs with whites beaten separate; 
dissolve chocolate in hot water, then add baking powder and flour, 
with vanilla. 

Filling 

3 tablespoonfuls powdered sugar, 1 cup of nuts, 
i cup of whipped cream, 1 egg. 

The yolk of one egg beaten very light, add sugar, whipped cream, 
the white of egg beaten stiff, a little salt and nuts chopped fine. — Mrs. 
William Silver (Annette Winsor), 5329 Savoy Court, St. Louis, Mo. 



CHOCOLATE LOAF 

2 squares of unsweetened choco- I cup sweet milk, 

late, 2 eggs, 

2 cups of flour, 2 teaspoonfuls baking powder. 

1| cups of sugar, 
i cup butter or crisco, 
(If crisco, add | teaspoon salt), 

Put chocolate in pan with one-half of the milk, and cook until 
chocolate is dissolved, then add to batter and beat well. 

Filling 

2 eggs, 3 tablespoonfuls of sugar, 

1| cups of sweet milk, 2 tablespoonfuls flour, 

Flavoring, Pinch of salt. 

Boil until thickens. — Mrs. H. L. Tadlock (Stella Gray), Holt, Mo. 



GINGER CAKE 

1 cup sugar, 2 teaspoons soda, 

} cup butter or lard, ^ teaspoon cinnamon, 

1 or 2 eggs. Pinch salt, 

1 cup molasses, 4 cups flour. 
1 cup sour milk, 

Beat well with wire spoon, and bake in a slow oven. — Mrs. Newton 
A. Kendrick (Mary Janette Huston), Windsor, Mo. 
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DATE BARS 

1 cupful sugar, 1 lb. dates, 

3 eggs, 1 cupful flour, 

1 cup chopped English walnut 1 teaspoon baking powder, 

meats. Few grains salt. 

Beat egg-yolks, combine with sugar and stir till creamy. Mix 
together the flour, baking powder and salt; add the nuts and the 
dates, stoned and quartered; beat the egg-whites stiff and add alter- 
nately with the flour mixture to the yolks and sugar. Bake in a sheet 
in a small dripping pan about thirty minutes in a moderate oven. 
Remove from the pan, cut into bars and roll in powdered sugar. — 
Lucy M. Payne, 2004 Franklin St., Lexington, Mo. 



MAHOGANY CAKE 

} cup butter, J cake of chocolate, 

1 } cups sugar, 3 eggs, 

1 cup milk, 1 teaspoon vanilla. 

2 cups flour, 

Sift sugar four or five times, cream with butter, melt chocolate 
in one-half cup of milk and when cool add to sugar and butter, with 
eggs, dissolve soda in remaining one-half cup of milk and last add flour, 
one teaspoon of vanilla. 

Filling 

3 cups of sugar, 1 5 tablespoons of boiling water. 
3 eggs. 

Boil sugar and water until it threads like a hair, then beat the 
whites of three eggs until one-third stiff, add a pinch of cream tartar, 
beat stiff, then pour your boiling syrup over this and beat until cool. 
— Mrs. R. H. Wheeler (Emma L. Fleming), Lamonte, Mo. 



JUMBLES 

6 ounces sugar, 2 eggs, 

6 ounces butter, 1 teaspoon baking powder, 

J pound flour. Vanilla. 

Beat yolks and whites of eggs together very lightly, then add sugar 
and butter. Beat until smooth. Sift baking powder and pinch of 
salt into the flour, and mix slowly into other ingredients. Take 
small teaspoonful of mixture and spread on biscuit pan (not greased 
and do not heat) in round, thin shapes. Allow space between, as 
they rise and bake quickly. — Mettie E. Ricketts, Orange, Va. 
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CHOCOLATE CREAM CAKE 

2 cups flour, J cup butter, 

1 cup sugar, 3 whole eggs, 

i cup milk, 1 teaspoon soda, 

2 teaspoons baking powder, 2 teaspoons vanilla. 

Cream the butter, add sugar gradually, then add the milk, eggs 
and flour gradually. Sift the flour, baking powder and soda several 
times before adding to the butter and milk mixture. 

Cream Sauce 

1 cup grated chocolate, } cup milk, 

1 egg (whole egg beaten), f cups brown sugar. 

Mix the milk, sugar and chocolate, then cook in a double boiler 
until the chocolate is melted, then add the beaten egg and add to the 
first mixture. Ice with: 

Chocolate Fudge Icing 

3 cups white sugar, I cup rich milk, 

2 oz. chocolate (or) 3 tablespoons butter, 
2 tablespoons of cocoa, 

Cook the butter, half the milk and all the chocolate for a few 
minutes to a paste, then add sugar and remainder of milk. Cook to 
soft ball stage, and cool before beating. As it begins to cream spread on 
cake. — Mrs. John Nipper (Fannie Condron), Fayette, Mo. 



FUDGE CAKE 

2 cups of brown sugar, 1 teaspoonful soda, 

J cup of butter, 1 teaspoonful vanilla, 

2^ cups of flour (sifted), 2 squares of Baker's chocolate 

i cup of sour milk, (melted). 

2 eggs. 

Cream sugar and butter, beat the eggs separately, add one-half 

[* cup of thick sour milk filled with warm water and the soda. Sift 

flour. Add milk and flour alternately. Melt the chocolate and add 

whites of eggs last. Beat well. Bake in long loaf pan and cut in 

squares. 

Icing 

2 cups of pulverized sugar, 1 tablespoon of butter. 

Hot water, 2 tablespoons of cocoa. 

Mix the above together with enough hot water to make it spread. 
— Katherine King, Herrington, Kans. 
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POTATO DOUGHNUTS 

5 medium sized potatoes, 1 cup cold water, 

Butter size of an egg, 3 eggs, 

2 full cups sugar, 5 teaspoons baking powder. 

Salt, 2 cups flour. 

Add the butter and salt to the cooked potatoes, and mash as for 
the table. Beat eggs well; sift the baking powder with the flour, 
then add enough sifted flour to make a dough stiff enough to handle. 
Roll out and fry in boiling lard. Roll in sugar and cinnamon. — Ruth 
Irvine, Marshall, Mo. 



CARAMEL CAKE 



J cup butter, 

1 cup sugar, 

3 egg yolks, 

3 teaspoonfuls caramel syrup. 



1 cup water, 

2 cups sifted flour, 

2 teaspoonfuls baking powder, 
2 egg whites. 



Frosting 

f cup sugar, 1 egg white, 

J cup water, 1 teaspoonful vanilla. 

2 tablespoonfuls caramel syrup, 

Mix the cake in the usual manner ; bake in a sheet and cover with 
the frosting, boiled as for fondant and beaten into the white of an 
egg, beaten dry. — Florida Elizabeth Stier, 3122 Broadway St., Kansas 
City, Mo. 



DATE COOKIES 



1 lb. stoned dates, 
2} cups rolled oats, 
3 cups flour, 
1 cup butter, 
1 cup brown sugar. 



1 teaspoon soda in one-half cup 

warm water, 
I egg, 

1 cup granulated sugar, 
J cup cold water. 



Put dates, granulated sugar and cold water in pan and boil until 
dates are soft, and cool. Cream brown sugar and butter, add oats 
and egg beaten a little and the flour, mix well with hands, add hot 
water and soda. Divide the dough into equal parts and spread date 
filling on one layer and place second layer on top. Cut in squares, 
place in buttered tins and bake. — Mrs. W. C. Steele (Irene Burgess), 
Fox Park, Wyo. 
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EGOLESS SPICE CAKE 



Dash nutmeg, 
i teaspoon cloves, 
1 teaspoon cinnamon, 
1 cup raisins. 



1 cup sour milk, 
1 cup sugar, 

1 cup butter, 

2 cups flour, 
I teaspoon soda, 

Cream the butter and sugar. Add the sour milk and the flour 
sifted with the soda and spices. Flour the raisins and mix. Bake 
in a deep tin. Nut meats may be added. Favorite cake. — Alfred F. 
Smith, Former President, 5535 Waterman Ave., St. Louis, Mo. 



LIZZIE HERMITS 



4 eggs, 

4 tablespoons sweet milk, 

2 teaspoons soda, 

1 teaspoon grated nutmeg, 

1 teaspoon cinnamon. 

Grated orange peel. 



1 cup butter, 
3 cups brown sugar, 

2 cups raisins, 
2 cups currants, 
1 cup nuts, 
6 cups flour, 

« 

Cream the butter and sugar, add the milk, then the eggs, beaten 
slightly. Sift the soda in half of the flour, add fruit and nuts which 
have been chopp)ed and floured well, Mix all thoroughly, then add 
the spice and the rest of the flour. Drop from a teaspoon on buttered 
tins, some distance apart, and bake. — Mrs. W. H. Dorman (Annie 
Reynolds), Clinton, N4o. 



BROWNSTONE CAKE 



1 tablespoon butter, 
i teaspoon soda, 
i teaspoon baking powder, 
1 teaspoon vanilla. 
Cinnamon and nutmeg. 



J cup cocoa, or grated chocolate, 
i cup sweet milk, 

1 cup sugar, 

2 cups flour, 
i cup sour milk, 

3 eggs. 

Mix cocoa, or grated chocolate, yolks of eggs, and sweet milk, 
and cook until thick. Cool and add the following: Sugar, heaping 
tablespoon butter, flour, whites of eggs beaten stiff, sour milk, with 
half a teaspoon soda, half a teaspoon baking powder. Flavor with 
vanilla, a little cinnamon and nutmeg. — Mrs. John Keith (Jennie 
White), Odessa, Mo. 
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DEVIL'S FOOD CAKE 



2 cups white sugar, 
J cup lard or butter, 
2 eggs, 

i cup sour milk, 
1 teaspoon soda. 



2 cups flour, 

1 teaspoon cinnamon, 

3 tablespoons cocoa, 

i cup hot water, not boiling, 
Pinch of other spices. 



Cream butter and sugar. Add eggs, not beaten, then the milk 
in which the soda has been dissolved, the spices and flour. Dissolve 
cocoa in hot water and add next. Flavor with vanilla, and bake in 
two layers, or in a loaf. — Mrs. D. R. Powell (Katherine Claycomb), 
Hughesville, Mo. 



APPLE CAKES 



1 cup sugar, 

§ cup butter, 

1 egg, 

} cup cold coffee, 

1 teaspoon cinnamon. 

Dissolve soda in 
Kimble (Cora Dunkin), Independence, Kans. 



1 cup chopped sour apples, 

1 cup chopped raisins, 

1 teaspoon soda dissolved in coffee, 

li cups flour, 

A little nutmeg. 

coffee. Bake in muffin pans. — Mrs. Cora 



OATMEAL COOKIES 



1 cup sugar, 

1 cup butter and lard mixed, 

2 eggs, 

1 level teaspoon soda, dissolved in 



3 tablespoons sweet milk, 
1 tablespoon cinnamon, 
2 J cups oatmeal (uncooked), 
2 J cups flour. 



hot water. 

Drop on greased tins. Bake in a moderate oven. — Mrs. Kate 
Hall Link, 5428 Clemens Ave., St. Louis, Mo. 



JAM 

6 eggs, 

2 cups sugar, 

1 cup butter, 

1 cup sour cream, or buttermilk, 

1 teaspoon soda, 

4 cups flour, 



CAKE 

2 cups jam, 

2 tablespoons allspice, 

2 tablespoons cinnamon, 

1 teaspoon black pepper, 

1 nutmeg, 

1 pound raisins or currants. 



Bake in a moderate oven for an hour and a half, or longer. 
*Mary Celeste Henry, Lexington, Mo. 
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ANGEL FOOD CAKE 



1 f cups sugar, 

1 level teaspoon cream of tartar. 



Whites 11 eggs, 
1 cup flour, 

Bake fof ty-five minutes in a slow oven. — Elizabeth Slusher, Lex- 
ington, Mo. 



PLUNKETS 



1 J cups sugar, 

1 cup butter, 

li cups raisins, chopped fine, 

2 cups currants, 
i cup citron, 

1 cup hickory nuts, not chopped, 

3 eggs. 



1 teaspoon cinnamon, 
i teaspoon nutmeg, 
§ teaspoon cloves, 
i teaspoon allspice, 
1 teaspoon soda, 
2§ cups flour. 



Dissolve soda in hot water. Have the dough about the con- 
sistency of gingerbread. Drop about one-half teaspoonful at a time 
on buttered pan and bake slowly. Should be about the size of mac- 
aroons. — Mrs. Will Moore (Rose Combs), Linneus, Mo. 



WHITE FRUIT CAKE 



1 cup butter, 
1 cup milk, 
1 pound raisins, 
1 pound blanched almonds, 
1 pound cocoanut (2 ten cent 
boxes). 



2 cups well sifted sugar, 
2J cups flour, 

1 pound figs, 

J pound citron, 

2 teaspoons baking powder, 
7 eggs (whites only). 



Mix fruit thoroughly before putting into the batter. While the 
batter is the usual white cake batter, it needs to be baked slowly 
for two hours. This cake keeps almost as well as the dark fruit cake. 
— Mrs. J. Q. Cope (Marion Shelton), Lexington, Mo. 



BAKER'S POUND CAKE 

1 cup sweet milk, 
3 cups flour, 

2 teaspoons baking powder, 

3 eggs. 

First class graduate, 1871. — Mrs. W. H. Cummings (Gussie 
Clowdsley), White Bear, Minn. 



2 cups sugar, 
1 cup butter. 
Flavoring. 
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DEVIL'S FOOD CAKE 

Custard 

1 cup grated chocolate. Yolk I egg, 

I cup sweet milk, 1 teaspoon vanilla. 

1 cup brown sugar, 

Stir all together in a granite or porcelain pan. Cook slowly, and 
set aside to cool. 

Cake 

1 cup sugar (brown), 2 cups flour, 

1 cup sweet milk, 1 cup butter, 

2 eggs, 1 teaspoon soda. 

Cream the butter, sugar, and yolks of eggs; add milk, sifted 
flour, and whites of eggs, beaten stiff; beat all together, and then 
stir in the custard. Lastly, add a teaspoon of soda, dissolved in a 
little warm water. 

Filling 

1 cup brown sugar, 1 tablespoon vinegar, 

1 cup white sugar. Whites 2 eggs, 

1 cup water, J pound marshmallows. 

Boil the white and brown sugar with vinegar and water until thick 
like candy, then stir in the whites of the eggs, beaten stiff, and marsh- 
mallows. White sugar may be used throughout this recipe, if pre- 
ferred. — Cliffie Dillingham, Lexington, Mo. 



BURNT SUGAR CAKE 

1| cups sugar, 2 teaspoons burnt sugar syrup, 

^ cup butter, 1 teaspoon vanilla, 

1 cup water, f cup flour, with 2 teaspoons bak- 
Yolks 2 eggs, ing powder, 

2 cups flour. Egg whites beaten stiff. 

Syrup: One cup of sugar burnt until the room is blue with 
smoke. Add one-half cup of boiling water, and boil until like syrup. 
This amount will make several cakes. 

Icing 

1 J cups sugar, 2 teaspoons burnt sugar syrup, 

i cup water. Whites of 2 eggs. 

— Mrs. Ned O'Brien (Sallie Campbell), Jackson, Miss. 
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BURNT SUGAR CAKE 

J cup butter, 2 eggs, 

1 J cups sugar, 1 cup water, 

3 cups flour, 4 teaspoons burnt sugar, 

2 teaspoons baking powder, 1 teaspoon vanilla. 

Beat the butter to a cream, and add sugar gradually, then the eggs, 
water and two cups of flour, and beat for five minutes. Then add 
yolks, the burnt sugar, vanilla, and the remainder of the flour, and 
again stir thoroughly. Stir in the baking powder, and lastly, the 
whites of the eggs. Bake in layers in a moderately hot oven. Use 
soft wheat flour. 

Filling for Cake 

J cup melted butter, 1 pound powdered sugar. 

Add enough burnt sugar to color, and thin with cream. — Orpha 
Cannon, Buckner, Mo. 



DELICIOUS CHOCOLATE CAKE 

Whites 8 eggs, 1 cup sweet milk, 

2 cups sugar, 3 teaspoons baking powder, 
1 cup butter, J cup grated chocolate. 

3 cups flour. 

Beat the butter to a cream, stir in the sugar, and beat until light. 
Add the milk, then the flour and the beaten whites. When well 
beaten, divide into two equal parts, and into half put the grated choco- 
late. Bake in layers, spread with custard, and alternate the white 
and dark layers. 

For the custard, add a tablespoon of butter to one pint of milk 
and let it come to a boil. Stir in two eggs, beaten with one cup of 
sugar. Add two teaspoons of cornstarch dissolved in a little milk. — 
Mrs. Pearl Rockhold (Hattie Carlisle). Box 92, Lineville, la. 



BLACKBERRY JAM CAKE 

6 eggs, 2 cups jam, 

2 cups sugar, 2 teaspoons soda, 

1 cup sour milk, 1 teaspoon nutmeg, 

1 cup butter (scant), 1 tablespoon cinnamon, 

4 cups flour, 1 tablespoon cloves. 

— Mrs. T. Sollars (Mattie Greer), Warrensburg, Mo. 
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TWENTY-FOUR EGG-WHITE SPONGE 

CAKE 

Whites 24 eggs, beaten stiff, 2i goblets flour, 

3 goblets sugar, 1 tablespoon cream of tartar. 

Sift flour well. Bake in loaf cake pan for one hour in a slow oven. 
Can be iced with any desired icing. Is a very good recipe for wedding 
cake, as it makes a large loaf. — Mrs. George W. Trail (Georgia Stewart), 
Lexington, Mo. 



DEVIL'S FOOD CAKE 

1 cup brown sugar, J cup sweet milk, 
J cup butter, 2 eggs, 

2 cups flour, 1 teaspoon soda. 

Cream butter and sugar and yolks of eggs. Add milk, sifted flour, 
and whites of eggs, beaten stiff. Beat all together, and stir in the 
custard made as follows. Lastly add soda, dissolved in a little warm 
water. 

Custard 

f cup grated chocolate. Yolk 1 egg, 

i cup sweet milk, 1 teaspoon vanilla. 

1 cup brown sugar. 

Stir all together in granite or porcelain sauce pan. Cook slowly 
and set away to cool. — Mrs. Forrest Tracy (Nola Mae Childers), 
Tulsa, Okla. 

TEA CAKES 

1 ) cups flour, 2 eggs, 

1 cup granulated sugar, 1 teaspoon mixed spices, 

2 teaspoons baking powder, } teaspoon vanilla, 
} teaspoon salt. Milk. 

i cup butter, 

Place flour sifter in a mixing bowl, and put into it the flour, 
sugar, baking powder and salt. Sift into the bowl. In a measuring 
cup melt the butter, break in the eggs, and fill cup with milk. Add the 
vanilla and spices. Mix with dry ingredients and beat two or three 
minutes. Bake in greased muffin tins about fifteen minutes in a hot 
oven. — Mrs. Leo M. Grace (Florence Shultz), 6182 McPherson Ave., 
St. Louis, Mo. 
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DATE CAKE 

1 pound dates, 1 cup flour, 

1 pound shelled pecans, Pinch salt (about i teaspoon), 

4 eggs, beaten separately, 2 teaspoons baking powder. 
1 cup sugar, 

Work the dates, nuts and flour together with the hands, then 
add sugar,'^ then yolks of eggs, and lastly the whites. There is no 
milk or butter. It will be very stiff until it is well mixed. Grease 
the paper in pan, and bake in a stem pan in a slow oven for an hour. 
Will keep like fruit cake. — Mrs. Matthew D. Wilson (Mamie Chew), 
Lexington, Mo. 



NUT TEA CAKES 

1 cup light brown sugar. Yolk 1 egg, 

i cup butter, 2 teaspoons baking powder, 

i cup sweet milk, 1 cup pecans or walnuts, 

2 cups flour. Vanilla extract. 
Whites 2 eggs. 

Cream butter and sugar, add yolk of egg well beaten, stir in 
flour, baking powder, vanilla and nuts. Add beaten whites of eggs 
last. Drop by teaspoon onto a well oiled baking sheet, keeping them 
two inches apart in dropping. Bake in a moderate oven. — Mrs. D. L. 
Snodgrass (Clay Belle Leeper), Coleman, Tex. 



CARAMEL, NUT AND RAISIN CAKE 

2 cups brown sugar, 6 eggs, whites and hoiks beaten 

1 cup butter, creamed, separately, 

3 cups flour, 1 cup walnut meats, 

2 teaspoons baking powder, 1 cup raisins. 

This makes a four-layer cake. 

Filling 

3 J cups light brown sugar, 1 cup sweet cream, 

2 teaspoons vanilla. Butter, size of a walnut. 

Boil until it makes a soft ball when dropped in water. Beat. — 
Mrs. Edna Koch Amberson, 5109 Nicholas St., Omaha, Neb. 
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CREAM DOUGHNUTS 

1 quart flour, 2 eggs, 

1 cup cream, 2 level teaspoons baking powder, 

1} cups sugar, | teaspoon salt. 

Sift all dry ingredients together. Beat sugar and cream, and add 
eggs, well beaten. Add flour, mix to a soft dough, roll out, cut, and 
fry in hot fat until brown. Flavor with vanilla. — Mrs. Burwell 
Starke (Emma Meade Stewart), Lexington, Mo. 



SCRIPTURAL CAKE 

4i cups I Kings, IV, 22, 3 tablespoons I Samuel, XIV, 25, 

1 cup Judges, V, 25, last clause, 1 pinch Leviticus, II, 13, 

2 cups Jeremiah, VI, 20, 6 Jeremiah, XVII, II, 

2 cups I Samuel, XXX, 12, i cup Judges, IV, 19, last clause, 

2 cups Nahum, III, 12, 2 teaspoons Amos, IV, 5, 

2 cups Numbers, XVII, 8, Season to taste of II Chronicles. 

—Mrs. J. C. Shelton, Lexington, Mo. 



STRAWBERRY SHORTCAKE 

1 quart flour, 3 tablespoons sugar, 

1 cup butter, 1 cup sweet milk, 

2 tablespoons baking powder (Price's), 

To flour add baking powder and sugar. Sift twice, then add butter 
and sweet milk and work. Pat out in pie tins, or use layer cake pans 
and bake in a quick oven. When done, split open and butter. Have 
ready crushed berries and put between layers. — Mrs. E. Lee Lyons 
(Ruth Trumbo), Purdin, Mo. 



ROBERT E. LEE CAKE 

Filling; 

3 oranges, Grated pineapple, 

3 bananas, 1 pint cream. 

Use any good sponge cake recipe, and bake in one layer. Then 
split the layer and put in between the layers and on top a filling made 
of the chopped oranges, the bananas, and a small can of grated pine- 
apple. Serve with whipped cream. — Katherine Fulkerson, Lexington, 
Mo. 
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ANGEL FOOD CAKE 

Whites 1 5 eggs, f teaspoon cream of tartar, 

li cups flour, Vanilla. 

1| cups sugar, 

Sift the flour six times, then measure. Sift the sugar and measure . 
Have eggs cold, and put in a pinch of salt before beating. Beat 
them half, then put in cream of tartar, and beat until very stiff, then 
add sugar, then flour. Mix with egg beater. I>o not grease the pan. 
Bake in a moderate oven forty minutes. Take out pan and turn 
upside down artd allow to cool in this way. — Nadine Hackley, Waverly, 
Mo. 



BREAD CAKE 

2 cups sponge, 1 package raisins, or 

li cups sugar, 1 cup nuts, 

1 cup butter and lard, mixed. Cinnamon, nutmeg, and lemon, 

J cup buttermilk, Flour to make stiff dough. 

1 level teaspoon soda, 

Take two cups of sponge on baking day, add sugar, butter and 
lard, and buttermilk in which the soda has been dissolved. Use 
flour enough to make a stiff dough, then the raisins, or nuts, and cinna- 
mon, nutmeg and lemon to taste. Let rise about two hours, and bake 
one hour. — Mrs. M. E. Levitt (Mary Woodward), Snyder, Okla. 



SUNSHINE CAKE 

1 cup flour, measured after sifting J reaspoon cream of tartar, 

four times, 6 eggs. 

IJ cups sugar, 

Separate the whites from the yolks of the eggs, add a pinch of 
salt to the whites. Sift, measure, and set aside flour and sugar. Beat 
the yolks very stiff. Whip the whites of the eggs to a foam, then 
add the cream of tartar, and whip very stiff. Add the sugar and fold 
in, then add yolks and flavoring and fold in, and last, the flour, and fold 
in lightly. Put in oven and light the fire. Do not let it brown until 
the cake has risen to the top of the pan. Bake about forty minutes 
in a slow oven. Excellent. — Mrs. James Kinkead (Jane Calloway), 
Miami, Okla. 

(8) 
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WHITE LOAF CAKE 

2 cups sugar, i teaspoon soda, 

1 cup butter, • i teaspoon cream of tartar, 

1 cup sweet milk, 4 cups flour. 

10 eggs, 

Cream sugar and butter, add whites of the eggs, dissolve soda in 
a cup of cold sweet milk, mix cream of tartar in flour, and flavor to 
taste. — Mrs. Alex Cockrell (Ethel Fulkerson), 3811 Worth St., Dallas, 
Tex. 



APPLE SAUCE CAKE 

2 cups sugar, 1 cup raisins chopped and seeded, 

1 cup butter, 1 square grated chocolate, 
3} cups flour, 1 teaspoon cinnamon, 

2 cups hot, unsweetened apple 1 teaspoon cloves, 
sauce, } nutmeg. 

1 heaping teaspoon soda, 

Dissolve the soda in one tablespoon hot water. Mix flour, choco- 
late and spices, and dredge raisins with flour. Cream butter and 
sugar, stir in raisins, apple sauce, soda in hot water, then the flour 
mixture. Bake slowly. — Rebecca Corwin, Cleveland, O. 



CREAM PUFFS 

I cup butter, 1 cup water, 

1 cup flour, 3 eggs. 

Put the butter in a saucepan with a cup of hot water and bring to 
a boiling point, then add the flour. Stir and cook until the mixture 
leaves the sides of the pan. Remove from fire and allow to cool 
slightly, then stir in the three eggs, one by one, beating each one well 
into the flour mixture. Drop on buttered baking tins, and bake in 
the oven for one-half hour. Cool, and fill with the following mixture: 

Filling 

2 eggs, 3 large tablespoons cornstarch, 
1 cup sugar, 1 teaspoon vanilla. 

1} cups milk, 

— Mrs. V. C. Wright (Mary Virginia Calloway), Lucena, Taybas, P. I. 
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STRAWBERRY SHORT CAKE 



Sweet milk, 
J teaspoon salt. 



1 pint sifted flour, 

2 teaspoons baking powder, 
i cup butter, 

Sift the salt and baking powder with the flour, mixing throughly. 
Rub in the butter until fine like meal, then add gradually enough 
sweet milk to make a soft dough. Divide into halves. Roll them 
about the size of an ordinary plate and about half an inch thick. Lay 
one on a greased cake tin, spread softened butter over surface, and lay 
the other half on lighly and bake in a quick oven for fifteen minutes. 
When baked, pull apart carefully and spread the inside of each with 
butter. Lay one on a large platter and cover with prepared straw- 
berries. Then put on the other cake, buttered side up, and pour the 
remaining strawberries on top. 

Mash one quart of strawberries with one cup of sugar. Use about 
half for the middle layer. Use cream if desired. — Mrs. W. D. Hughes 
(Margaret Steiner), Windsor, Mo. 



DEVIL'S FOOD CAKE 

2 cups brown sugar, 2 teaspoons cinnamon, 

J cup butter, 2 teaspoons cloves, 

J cup sour milk, 2 teaspoons allspice, 

2J cups flour, i cup boiling water, 

i cake chocolate, 1 teaspoon soda. 
2 eggs, 

Grate the chocolate, and pour over it the boiling water. Add 
the soda, and let it stand in a bowl while making the cake, then mix 
with the batter. — Carrie Loomis, Lexington, Mo. 



FRUIT CAKE 



I pound butter, 
1 pound sugar, 
1 pound flour, 
3 pounds raisins, 
J pound citron, 



1 cup molasses, 
1 cup hickory nuts, 
8 eggs, 

1 nutmeg, 

2 pounds currants. 



Cut in small pieces the raisins and citron, add a small quantity of 
cinnamon, cloves, and candied lemon or orange peel, sliced fine. 
Bake three hours. If made four or five weeks before using, the cake 
will be finer. — Luella Wakefield, Savannah, Mo. 



116 CENTRAL COLLEGE RECIPES 



CHOCOLATE CAKE — DOUBLE ICING 

1 cup butter, 1 cup buttermilk, 

2 cups sugar, 5 eggs, 

2| cups flour, 1 teaspoon soda, 

} cake grated chocolate, 1 tablespoon boiling water. 

Use yolks and whites of eggs, beaten separately. Dissolve the 
soda in boiling water. 

CreamFilling 

2 cups sugar, } cup sweet milk. 

Boil until it bubbles about fifteen minutes. Take from fire and 
beat until cold enough to spread. After this is spread on cake, make 
a chocolate filling. 

Chocolate Filling 

1 } cups sugar, i cake chocolate, 

J cup water, 1 egg. 

Boil sugar, water and chocolate together until they form a thread 
when a little is lifted from pan. Beat the white of the egg and pour 
the hot syrup over it, beating all the time. Beat until thick enough 
to spread over the other icing. — Mrs. Yince Owen (Maud Strodtman), 
Lexington, Mo. 

INEXPENSIVE CUP CAKES 

I cup flour, 1 tablespoon butter, 

1 cup sugar, 1 teaspoon baking powder. 

1 egg, 

Melt the butter in a teacup, break in the egg, and fill cup with 
sweet milk. Mix with flour, sugar, and baking powder. Flavor with 
vanilla. — Mrs. Sylvester Wells (Lillian Land), 3035 Wayne Ave., 
Kansas City, Mo. 

ANGEL FOOD CAKE 

Whites 8 eggs, f cup flour, 

1 teaspoon cream of tartar, J teaspoon salt, 

1 cup sugar, f teaspoon vanilla. 

Beat whites of eggs until frothy ; add cream of tartar and continue 
beating until eggs are stiff, then add sugar gradually. Fold in flour 
mixed with salt and sifted four times, and add vanilla. Bake forty- 
five minutes in an unbuttered angel cake pan, in a slow oven. — Pearl 
lone Ransberger, Marshall, Mo. 
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CAKE FILLINGS 
Pineapple 

1 fifteen-cent can pineapple, 3 cups sugar, 

1 heaping tablespoon cornstarch, Juice 1 orange, or J of lemon. 
Cook until thick. 



Mocha 

1 cup butter. Powdered sugar, 

Cold coffee, Vanilla. 

Use enough powdered sugar with the butter to make a hard sauce. 
Flavor with cold coffee, and add a tiny bit of vanilla. — Mary Sawyer, 
Lexington, Mo. 

ANGEL FOOD CAKE 

Whites 1 1 eggs, 1 teaspoon vanilla, 

1 J tumblers sugar, 1 teaspoon cream of tartar. 

1 tumbler flour (prepared cake). 

Sift the flour four times, then add the cream of tartar, and sift 
again. Sift the sugar and measure. Beat the eggs to a stiff froth 
on a large platter, and add sugar lightly. Do not stop beating until 
you put it in the pan tp |pake. Use a pan that has never been greased, 
and bake forty minutes. — Mrs. Harry Williams (Eva Tisdale), Room 
No. 2, Dold Bldg., Buffalo, N. Y. 



CHOCOLATE FRUIT CAKE 

i cup butter, J teaspoon salt, 

1 cup sugar, § cup candied cherries, 

i cup breakfast cocoa, J cup raisins, seeded and cut in 

Yolks 3 eggs, ' pieces, 

i cup cold water, 1 J tablespoons brandy, 

li cups bread flour, | cup walnut meats, chopped, 

3 teaspoons baking powder, Whites 3 eggs, 

1 teaspoon cinnamon, 1 teaspoon vanilla. 

Cover fruit with brandy, and let stand several hours. Mix 
ingredients in order given, and bake in deep pan fifty minutes. Cover 
with frosting, and as soon as frosting is set, spread as thinly as possible 
with melted chocolate. — Mrs. A. J. Mauldin (Margaret Hunter), 
Purcell, Okla. 
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ANGEL FOOD CAKE 

12 fresh eggs (whites), 1 rounding teaspoon cream of tar- 

1 cup flour, tar, 

1} cups sugar, 1 teaspoon vanilla. 

Add pinch of salt to eggs before beating them. When eggs fluff 
up a little, add cream of tartar^ and beat until stiff, but not dry. Then 
add carefully 1} cups sugar which has been sifted five times, and 
then the vanilla. Now fold in, carefully, the flour which has been 
sifted five times, and bake in a moderate oven forty-five minutes. — 
Mrs. T. O. Wright (Gertrude Bowles), Norborne, Mo. 



ANGEL FOOD CAKE 

li cups sugar, 1 teaspoon cream of tartar, 

1 J cups whites of eggs, 1 teaspoon vanilla. 

1 cup flour. 

Sift flour and sugar together four or five times. Add cream of 
tartar the last time you sift it. Beat eggs to a stiff froth and slowly 
fold in flour and sugar until it is mixed well. Add vanilla. Stir just as 
little as possible. Bake in a slow oven 60 minutes. — Mrs. Buckner 
(Margaret Harrison), Auxvasse, Mo. 



DEVIL'S FOOD CAKE 

No. 1. 

i cup chocolate, J cup boiling water. 

1 teaspoon soda. 

Pour water over the chocolate and soda. Let stand. 

No. 2. 

2 cups brown sugar, 2 J cups flour, 

i cup butter, 2 eggs (beaten). 

J cup sour milk. 

Combine No. 2 in the order given, then add No. 1 . 

Icing: 

2 cups brown sugar, Butter, size of a walnut. 

J cup sweet milk. 

Flavor with vanilla. Cook until a soft ball can be formed in cold 
water with the fingers. Beat until cool enough to spread. — Clarah 
Frances Brown, Marshall, Mo. 
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ANGEL FOOD CAKE 

1 i cups flour, 1 i cups sugar, 

1 J cups whites of eggs, 1 rounded teaspoon cream of tar- 

tar. 
Sift sugar nine times, and the flour with the cream of tartar nine 
times. Beat the whites of the eggs stiff and dry. Fold the sugar 
into the eggs carefully, then the flour, and then add flavoring. Bake 
one hour with oven moderately hot the first fifteen minutes, decreasing 
the heat gradually. The measured eggs insures the success of the cake, 
as eggs differ in size, and proportion of the white and yolk. — Helen 
MacKenzie Swap, 822 Sixth §t., Boonville, Mo. 



HOT WATER CAKE 

2 cups sugar, I cup hot water, 

2 cups flour. Whites 6 eggs, 

2 teaspoons baking powder, J teaspoon cream of tartar. 

Mix sugar, flour, and baking powder, and sift twelve times. Add 
the hot water, beat light and let cool. When the whites of the eggs 
are half beaten, add the cream of tartar and finish beating. Fold 
in lightly and bake in ungreased pan in a moderate oven. — Mrs. Paul 
Renz (Vivian Johnson), Platte City, Mo. 



WHITE FRUIT CAKE 

1 pound sugar, 1 pound mixed fruits, or cherries, 

1 pound butter, 1 wine glass brandy, 

1 pound flour, 2 teaspoons baking powder, 

1 pound citron, 12 eggs (whites), 

1 pound almonds, 1 pound English walnuts (shelled). 

1 pound crystallized pineapple. 

Cream the butter and sugar; mix ingredients carefully, adding 
the whites of the eggs last. Dredge ingredients with part of measured 
flour. Bake in a very slow oven. — Mrs. D. P. Groves (Ida Catron), 
Lexington, Mo. 

EGOLESS CAKE 

2 cups brown sugar, 2 cups raisins, 

4 tablespoons butter, 1 cup pecan meats, chopped, 

4 cups flour. Nutmeg, 

Cinnamon, 2 teaspoons soda, dissolved in 

2 cups buttermilk, milk. 

Bake one hour and serve hot. — Mrs. Minor Evans Botts (Lulu 
See), 1332 Birchwood Ave., Chicago, 111. 
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DEVIL'S FOOD CAKE 



i cup butter, 

1 } cups brown sugar, 

Yolks 4 eggs, 

2 cups flour, 

1 teaspoon baking powder, 

i cup grated chocolate, 



i cup boiling water, 
i cup sweet milk, 
1 teaspoon soda, 
1 teaspoon vanilla. 
Whites 3 eggs. 



Cream butter and sugar together, and add yolks of eggs, beating 
until light. Add grated chocolate, which has been dissolved in the 
boiling water, and the milk on which^ the soda has been dissolved. 
Sift the baking powder with the flour, stii in the mixture, add the 
vanilla, and, lastly, the well beaten whites of the eggs. 



Chocolate Cream Icing 

J cup Karo syrup, 
White of 1 egg. 



1 cup sugar, 
J cup water, 

Mix sugar, syrup and water, and cook until it spins a thread, then 
pour it over the well beaten white of one egg. Put a ten-cent box 
of marshmallows in a bowl, and set the bowl in hot water. After the 
marshmallows are soft, add them to the icing, and beat until stiff. 
Spread on cake and lot harden. Melt one-fourth cake of Baker's 
chocolate, and spread over the icing on cake. — Mary Louise Barley, 
Monte Vista, Colo. 



PRINCE OF WALES CAKE 



White Part: 

1 cup sugar, 
i cup butter, 
J cup sweet milk, 

Dark Part: 

1 cup brown sugar, 
i cup sour milk, 

2 cups flour, 
i cup water, 

1 teaspoon soda. 



2 cups flour, 

2 teaspoons baking powder. 

Whites 3 eggs. 



Yolks 3 eggs, 

1 tablespoon each butter, cinna- 
mon, cloves, nutmeg, 

2 tablespoons molasses, 

1 cup raisins, nuts, or cccoanut. 



If baked in layers, pat together with whipped cream, or boiled 
icing. — Mrs. W. W. Parker (Annie E. Youngs), Warrensburg, Mo. 
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BROWNSTONE FRONT CAKE 

1 cup sugar, I level teaspopn soda, 

2 cups flour, J cup brown sugar, 
2 eggs, Yojk I egg, 

I cup sweet milk, 1 cup chocolate (or less). 

Mix together the sugar, one-half cup sweet milk, flour and two 
eggs, with one teaspoon soda. Boil chocolate, brown sugar, yolk of 
an egg> and one-half cup sweet milk together, and pour into cake 
while hot. If baked in layers, put together with. boiled icing. — Mrs. 
J. P. Greer (Mollie Youngis), Higginsville, Mo. 



GRAND DUKE CAKE 

2 cups sugar (sifted twice), J cup milk, 

3 cups flour (sifted three times), 2 teaspoons baking powder, 
f cup butter, Vanilla. 

Whites 9 e^s. 

This quantity makes three layers. 

Filling 

1 pound figs, I pound citron, 

1 pound English walnuts, | cup sugar. 

1 pound seeded raisins. 

Chop fruit and nuts well, add enough water, and stew slowly a 
few minutes. Put between each layer and on top of the cake. 

Icing 

3 cups sugar. Water. 

Whites 3 eggs. 

Use enough water to moisten sugar, and cook until it threads from 
a spoon, then pour over the well beaten whites of the eggs, and beat 
until stiff. — Frances B. Wilmot, 1310 CJrandview Blvd., Kansas City, 
Kans. 



BLACK CAKE 

1 cup sugar, 2 cups flour, 

f cup butter, 1 teaspoon soda, 

1 cup jam or fruit butter, 4 teaspoons buttermilk, 

1 teaspoon cinnamon, 1 teaspoon spice, 

1 teaspoon nutmeg. Nuts and raisins. 

3 eggs, 

— Mrs. Minnie Turner Blankenbaker, Franklin, Mo. 
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EXCELLENT WHITE CAKE 

2 cups fruit sugar, Whites of seven small, or silx large 
J cup butter, eggs, 

1 cup sweet milk, J teaspoon lemon extract, 

3 cups Swansdown caloe flour, J teaspoon vanilla extract. 

2 level teaspoons baking powder. 

Mix the above ingredients in the order given, sifting the baking 
powder with the flour. All measurements must be exactly level. — 
Mrs. J. L. Moorehead (Georga Allen), 314 West 8th St., Neodesha, 
Kans. 

MOCHA CAKES 

i cup butter, 2 eggs, 

1 cup sugar, J cup milk, 

1| cups flour, 2 teaspoons baking powder. 

Cream sugar and butter, and add egg^, well beaten. Sift flour 
with baking powder, and add to the mixture, together with the milk. 
Flavor with vanilla or strong coffee. Bake in gem pans. When 
'cold, brush lightly with the white of an egg beaten just enough to 
spread, and roll in finely chopped nuts. Make a butter icing by cream- 
ing 

i cup butter. Yolk 1 egg, 

1 cup powdered sugar. Flavor with strong coffee. 

Spread over top of the cakes, thjen cover with ground nuts, putting 
on lightlyi — Edna Haynie, Marshall, Mo. 



ANIMAL COOKIES 

1 cup molasses, 1 cup soulr milk, 

1 cup brown sugar, 2 eggs, 

1 level tablespoon soda, dissolved 1 tablespoon each, of cloves, gin- 
in J cup hpt water, ger, and cinnamon. 
Grated rind 1 lemon. Flour. 
1 cup butter. 

Beat the molasses, sugar, and butter together thoroughly. When 
well blended add the sour milk, stirring thoroughly, and add the 
soda which has been dissolved in one-fourth cup of hot water, then the 
eggs, well beaten, and the cloves, ginger, cinnamon, and grated rind 
of lemon, with enough flour to roll. Cut in animal shapes, and ice 
in pink and white icing, using tiny caraway seed candies for eyes. 
For ChVistmas stars, ice in white, and sprinkle with red sugar.— Mrs. 
Luther Elsea (Cad Hutton), Clinton, Mo. 
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POTATO CARAMEL CAKE 

1 cup butter, 1 cup grated chocolate, oyr 2 

2 cups gr£^ulated sugar, squares melted Baker's choco- 
2 cups flour late, 

1 cup hot mashed potatoes, 1 cup chopped English walnuts, 
i cup sweet milk, 1 teaspoon cloves, 

4 eggs, 1 teaspoon cinnamon, 

2 teaspoons baking powder, 1 teaspoon nutmeg. 

Cream the butter, sugar, and yolks of the eggs. Add the milk, 
the mashed potatoes, spicesi and chocolate. Sift the baking powder 
in the flour and beat the whites of the eggs to a stiff froth. Stir the 
sifted flour into the batter, and lastly beat in the whites of the eggs. 
The nuts are added just before the cake is put into the oven. A nut 
cake is always finer flavor if the nuts are put in the very last thing. 
If preferred, only half the spices may be used. This makes a very 
large cake, or two squares (layers). 

Filling: Two cups of powdered sugar, butter the size of a walnut, 
and just enough milk to moisten. Add enough cocoa to give the 
desired color, and flavor with vanilla. Put on the stove and warm it, 
and then beat until it thickens so that it will spread nicely. If too 
much milk has been added, put in more sugar. A very delicious cake. 
— May Orear, 430 West Lincoln St., Maryville, Mo. 



RAISIN CAKE 

1 package seedless raisins, 1 whole egg, yolks 2 others, 

2 cups sugar, 2 teaspoons soda, 
1 cup lard, 4 cups flour, 

4 teaspoons cinnamon, 2 level teaspoons salt, 

1 teaspoon nutmeg, 1 teaspoon cloves. 

Cook raisins, and have two cups of juice when done. Cream lard 
and sugar together, put in spices and eggs, two cups of flour, then 
raisins and liquid, in which the soda has been dissolved. (Let raisins 
cool before using). Add other two cups of flour, bake in a pan with a 
stem, and ice. The icing is made as follows: 

1 cup butter, 2 cups pulverized sugar, 

2 teaspoons coffee, English walnuts, pounded. 

Melt butter and beat the butter, sugar, and coffee together 
until creamy, put on the cake, and sprinkle with the English walnuts. 
— Mrs. Annabel Misse Worthley, 3502 Wabash Ave., Kansas City, 
Mo. 
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BURNT CARAMEL CAKE 

f cup granulated sugar, 1 cup cold water, 

J cup hot water, 1 cup butter, 

2f cups flour, 1 } cups sugar, 

2 teaspoons baking powder, 1 tablespoon vanilla. 

3 eggs, 

Put the two-thirds cup sugar in a pan on the stove, and stir until 
it is dissblved and scorched ; add the hot water, and stir until a thick 
syrup. Beat butter to a cream; add one and one-half cups sugar, 
and the beaten yolks of the eggs. Add slowly a cup of cold water, 
then two cups flour and beat f ijve minutes. Pour in about one-third 
of the syrup, and beat briskly, and stir in three-fourths cup flour, 
sifted with the baking powder, and lastly, thje well beaten whites of 
the eggs. Flavor with vanilla. 

Icing 

2 cups granulated sugar. Whites 3 eggs, 

i cii^ water. 

Boil thp sugar and water until the syrup threads from a spoon, 
then beat in the whites of the eggs, and add the remaining burnt 
syrup. — I^elle B. Green, 3414 Wyandotte St., Kansas City, Mo. 



H. C. L. CAKE RECIPES 

Whites 2 eggs, 1 cup sugar, 

li cups flour. Butter, 

1 teaspoon baking powder, Milk. 

Break eggs in a measuring cup, fill to the half-way mark with 
butter, and the remainder of th^e cup with milk. Flavor, beat all 
together for fifteen minutes. 



Yolk3 2 eggs, 2 squares grated chocolate, 

1 cup milk, 1 J cups su^ar, 

J cup butter, 1 f cups flour, 

i teaspoon cinnamon, 2 teaspoons baking powder, 

1 teaspoon vanilla, 1 cup chopped raisins. 

Cook chocolate with one-hatf of the milk, and cool. Beat the 
yolks ojf the eggs, and half of the sugar, then beat butter and half 
of sugar and add other ingredients, and the raisins sprinkled with 
flour. — Mrs. R. D. Bamett (Rose Young), Lexington, Mo. 
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CAKE WITH WHIPPED CREAM 

2 eggs, I teaspoon baking powder, 

1 cup sugar. Pinch salt, 

1 cup sifted flour, Powdered sugar. 

§ cup boiling water. 

Put salt in eggs, and beat well. Add the sugjar, and beat again 
thoroughly. Stir in the boiling water^ and flavor to taste. Bake 
in gem pans in a moderate oven, and when cold, -open and put whipped 
cream in between, and roll in powdered sugar. Whipped cream should 
have flavoring, and a little sugar aJded. — Mrs. R. W. Coleman (Lina 
Burgner), 62nd and Mission Road;, Merriam, Kans. 



SUNSHINE CAKE 

Whites 8 eggis, 1 cup pastry flour, 

1 1 cups ^anulated sugar, 1 teaspoon vanilla, 

J teasppon cream of tartar. Pinch of salt in whites of eggs. 

Yolks 4 e^gs, 

Sift sugar and flour four or five times, then measure and set aside. 
Beat whites of eggs (when i\alf beaten add cream of tartar), — whip 
until very stiff. Then add sugar, using egg beater for all, then yolks, 
already beaten very stiff, then vanilla, then flour. — Mrs. H. E. Pierpont 
(Mattie Kerdolff), 1146 Hyd^ Park Blvd., Chicagb, 111. 



CHOCOLATE COOKIES 

} cup butter, 1 teaspoon cinnamon, 

1 cup sugar, 2 cups flour, 

3 eggs, 3 teaspoons baking powder, 

I cup chocolate, } cup milk. 



i teaspoon cloves. 



— Florence Buford Eckle, Lexingt<»i, Mo. 



MARGUERITES 

2 eggs, " } teaspoon salt, 

i cup flour, 1 cup pecan nut meats, cut in 

\ teaspoon baking powder, small pieces. 

1 cup brown sugar. 

Beat eggs slightly, and add remaining ingredients in the orcfer 
given. Fill small buttered tins two-thirds full of mixture and place 
pecan nut meat on each. Bake in a moderate oven fifteen minutes. 
— Helen Anderson, 2705 Meredith Ave., Omaha, Neb. 
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ANGEL CAKE 

1 cup flour, 1 tablespoon cornstarch, 

li cups sugar, 1 teaspoon cream of tartar. 

Whites 1 1 eggs, 1 teaspoon vanilla. 

Beat whites of eggs stiff, and add sugar gently. Sift flour, then 
measure one level cupful, take out one level tablespoonful, and add 
an even amount of cornstarch. Stir the cream of tartar lightly into 
the other ingredients, add vanilla. Pour into pan. Hold pan two 
inches from the table, and drop two or three times. This prevents 
falling. Bake in a moderate oven forty-five minutes. — *Mrs. Paul G. 
Woodson (Jessie Miller), Agency, Mo. 



BOSTON 

I cup butter, 

I I cups sugar, 
3 eggs, 

1 teaspoon soda, dissolved in 1) 
tablespoons hot water. 



COOKIES 

} teaspoon salt, 
1 teaspoon cinnamon, 
J cup currants, 
J cup raisins, 
J cup nut meats. 



3i cups flour, 

Mix butter, sugar, eggs, soda, dissolved in water, — then half of 
the flour sifted with salt and cinnamon, then the nut meats, raisins, 
and the remainder of the flour. — Hallie B. Simpson, Charleston, Mo. 



FRUIT CAKE 



12 eggs, 

1 goblet of molasses, 
1 cup brandy or wine, 
1 tablespoon cinnamon, 
1 tablespoon mace, 

1 tablespoon cloves, 

2 tablespoons spice, 
2 nutmegs, 

li pounds sugar. 



i pound citron, 

2 pounds currants, 

1 pound dates, 

1 pbund of figs, 

1 pound almonds, 

1 pound French candy. 

Cherries, pears, etc., 

1 pound butter, 

2 pounds raisins. 



1 J pounds flour. 

Cream butter well, then add sugar and yolks well beaten, then flour 
and whites (well beaten) then add molasses, brandy and soda, then 
the spices, last the fruit well floured. Seed the raisins and dates and 
cut fine. 

Bake four hours. Will make three medium sized cakes. — Bertha 
Beal, 403 East 4th St., Maryville, Mo. 
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FRUIT CAKE 

1§ pounds flour, ^ teaspoon soda, dissolved in i cup 
1 pound butter, water, 

1 pound brown sugar, 1 pound figs, 

2 pounds seeded raisins, 2 pounds blanched almonds, 
1 pound candied cherries 2 pounds currants, 

12 eggs, 2 nutmegs, 

1 cup sweet pickle juice, 2 tablespoons mixed spices. 

i pound citron, 

I cup molasses (sorghum preferred). 

Mix butter, sugar and molasses well; add water to this, then 
break one egg at a time into the mixture, and mix thoroughly. Take 
a small quantity of the measured flour and use to dredge the raisins, 
figs, citron, and currants (which have been cut fine), then mix fruit 
and remainder of flour with the butter and sugar miicture* Cut 
candied cherries and pineapple into small pieces. Almonds should 
be halved lengthwise. Put into pan thus: a layer of dough, then a 
layer of almonds, cherries and pineapple. Repeat until all is in thje 
pan. Set pan in roaster partly filled with hot water^ cover, and bake 
for four hours. — ^Alice Welbom, Higginsville, Mo. 



HOT WATER SPONGE CAKE 

6 eggs. Grated rind J lemon, 

2 Clips sugar, J cup boiling water. 

2 tablesppons lemon juice. 

Beat the yolks and whites of the eggs separately. Beat whites 
until they are stiff and very light. Beat yolks until the color of 
lemon, add the suigar (sifted), and beat again. Then add the lemon 
juicV, and grjated rind of the lemon. Add the boiling water, — beat 
well. Then add whites of eggs and flour last. Bake in greased pan 
one hour in a slow oven. — Mrs. Orville Price (Olivia Allen), 5525 
Wayne Ave., Kansas City, Mo. 



COCOANUT BALLS 

Bake white cake in sheets about one and one-half inches thick. 
When cool, cut in squares of one and one-half inches. Dip in soft 
icing and roll in cbcoanut. Prepare tKe cocoanut by grating or grinding 
very fine in a food chopper. — Nancy Vivian, Lexington, Mo. 
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APPLE SAUCE CAKE 

1 4 ciijf^ sugar, 3 eggs, 

i cup Butter, 1 § teaspoons of soda, 

1 cup apple sauce, 1 teaspoon cinnamon, 

\^ cups flour, 1 teaspoon cloves, 

1 cup raisins, 1 teaspoon vanilla. 

1 cup nuts. 

Mix sugar, butter and apple sauce. Add the soda to flour and 
sift in pan, then add 3 eggs unbeaten, chopjped raisins, chopped nuts, 
cinnamon, cloVes antl vanilla and bake in layers. 

Filling 

2 cups brown sugar, Butter, milk. 

Boil the sugar, butter size of an egg, milk or cream enough to mix, 
cook until it forms a soft ball, when a little is droppjjcd in cold water. 
Take from fire, beat until alniost cold then add one cup raisins, one cup 
nuts and one teaspoon of vanilla. — Mrs. Glem Tyree (Mary Maud 
Duncan), Lexington, Mo. 



ANGEL FOOD CAKE 

1} cups granulated sugar, 1 teaspoon vanilla, 

1 cup flour, ^ 1 teaspoon cream tartar. 

Whites of 1 1 eggs, 1 teaspoon Price's baking powder. 

Sift the flour with baking powder five times. Beat the eggs to a 
stiff froth, add cream tartar and beat wel|. Then add flour and sugar 
which have been mixed well. Add vanillia. Bake 40 minutes in a 
very slow oven. — Mrs. James A. Potter (Mena Proctor), 135 W. 
Locust St., Aurora, Mo. 



"ROCKS'' 

1} cups brown sugar, 1 teaspoon cinnamon, 

1 cup butter, 1 teaspoon nutmeg, 

3 cup's flour, 1 teaspoon soda (dissolved), 

1 cup chopped nut meats, any 2 tablespoons water, 
kind, 3 eggs, well beaten. 

2 pounds chopped and seeded dates. 

Cream butter and sugar together, and add other ingredients. 
Drop on greased tins, or line pans with oiled paper. Bake in slow 
oven about fifteen minutes. — Mrs. T. C. Pollock (Nutie Wall), Powers- 
ville, Mo. 
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POTATO CAKE 

1 cup butter, } cxip milk, 

2 cups sugar, 2 cups flour. 

Yolks 4 eggs, 3 teaspoons baking powder, 

1 cUp hot mashed potatoes, 1 teaspoon each, cinnamon and 

2 squares chocolate, nutmeg, 

1 cup chopped nuts (any kind), J teaspoon ground cloves. 
Whites 4 eggs, 

Cream together butter and one cup sugar, beat to a froth yolks of 
eggs, with remainder of sugar, then blend both mixtures thoroughly. 
Add potatoes, chocolate, melted over hot water, and alternately 
milk with floujr, which has been sifted with baking powder and spices. 
Add nuts and lastly whites of eggs whipped to a stiff froth. — Mrs. 
Walter Harrison (Corinne Herring), Auxvasse, Mo. 



DEVIL'S FOOD CAKE 

4 eggs, i cujp grated chocolate, 

2 cups sugar, 1 tablespoon butter, 

2 cups sour cream, 1 teaspoon soda in little hot water 

i teaspoon salt, to dissolve. 

2§ cups flour. 

Mix grated chocolate with one tablespoon melted butter in oven. 

Filling 

2 cups sugar. Chocolate, 

f cup cream. Small lump butter. 

Cook until it fo^ms soft ball in water. Set aside to cool, then add 
about 2 tablespoons cream, beat uhtil creamy. — Mrs. J. M. Barber 
(Cora B. Powell), Independence, Mo. 



DEVIL'S FOOD CAKE 

2 cups sugar, 2§ cups flour, 

1 cup butter, J cup chocolate, 

5 eggs, 1 teaspoon soda. 
1 cup sour milk. 

Cream sugar and butter. Add yolks of eggs, milk, flour, melted 
chocolate, and soda, dissolved in a little water, and whites of eggs 
beaten. Bake in a rather slow oven. Ice cake with chocolate icing. — 
*Mrs. J. W. Poole (Effa Greer), Warrensburg, Mo. 

*Deceafled. 
(9) 
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DEVIL'S FOOD THAT NEVER FAILS 

2 Clips brown sugar, 2 eggs, 

} cup sour milk, 2} cups sifted flour. 

i cup butter. 

Chocolate mixture: 
} cakje, or ) cup bitter chocolate, 1 teaspoon soda. 

Pour one-half cup of boiling water over tHis, and add to cake 
mixture. Bake in two layers. Put together with caramel or white 
icing. — Mary Wulfekammer, Napoleon, Mo. 



SUNSHINE CAKE 

1 i scant cups sugar, 1 level teaspoon cream tartar, 

1 cup flour, 1 teaspoon orange extract. 

9 eggs. 

Beat whites of 9 eggs to stiff froth, and sift gradually into eggs 
1} cups (rather stant) sugar. Beat yolks of 6 eggs until creamy 
and very light and add them gradually to the whites. Flavor with 
the orange extract. Sift flour with cream tartar three times, add a 
pinch of salt. Mix quickly and bake in ungreased pan in slow oven 
about 50 minutes. Turn upside down until cool. — Bessie Bob Taylor, 
Marshall. Mo. 



FILLING FOR AN ICE CREAM CAKE 

} cup of gelatine, 1 pint cream, 

i cup of boiling water, 1 teaspoon vanilla, 

J cup of cold water, 1 tablespoon of wine. 
i cup of powdered sugar. 

Soak the gelatine in the cold water until softened, whip the c;*eam 
placing froth as it is made in a pan, set in ice water, and When all 
is whipped, sift over it the sugar and add the vanilla and wine. Pour 
boiling water upon the gelatine and when the latter is dissolved, strain 
it over the whipped cream. Thw stir (not beat) rapidly, resting the 
bowl of the spoon upon the bottom of pan, and turning the bowl 
with one hand while stirring with the other. Stir until the gelatine is 
thoroughly blended with the cream, and when the filling is nearly 
stiff enough to ^rop, spread it on the layers of the cake. — Mrs. A. S. 
Leeper (Bettie Lambom), Kent, Wash. 
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LOAF APPLE SAUCE CAKE 



1 cup sugar, 

J cup butter, 

1} cups apple sauce, 

1 cup raisins, 

1 cup currants. 



2 J cups flour, 
i teaspoon cloves, 
2 teaspoons cinnamon, 
} teaspoon ginger, 
2 teaspoons soda. 



Cream sugar and butter, add spides, then flour and fruit, beating 
in the apple sauce last (dissolve soda in apple sauce) and have apple 
sauce medium thick. Bake two hours in slow oven. — Mrs, Davis F. 
TurnbuU Gune Detweiler), 157 4th Ave., Roselle, N. J. 



NUT CAKE 



2 cups sugar, 
1 cup butter, 
1 cup milk, 
8 eggs, 



3§ cups flour, 

2 teaspoons baking powder, 

i teaspoon vanilla, 

1 cocoanut. 



1 cup almonds, 

Use whites of eggs. Peel the cocoanut and cut into small cubes. 
Blanch almonds and cut into small pieces. Bake in loaf or layers 
as preferred. — Mrs. W. M. Godwin (Jean Audr'ee Blakemore), Clinton, 
Mo. 



WALNUT MOCHA CAKE 



2 J teaspoons baking powder, 
f cup black walnuts. 
Whites of 3 eggs. 



J cjup butter, 
1 cup sugar, 
I cup cold coffee, 
1} cups flour. 

Cream the butter, add sugar gradually, then sift baking powder 
with the flour and to this add the nuts. Then add the coffee, beat the 
whites of eggs until stiff and add the last thing. 

Uncooked Mocha Frosting 



J cup butter, 

1 tablespoon breakfast cocoa, 



1 J cups powdered sugar, 
1 tablespoon cold coffee. 



Cream the butter, add sugar gradually, then the cocoa and the 
coffee last. Spread without codcing. — Mrs. H. L.^ Smith (Lillian 
Applegiate), Sikeston, Mo. 
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FRUIT CAKE 



1 cup butter, 

2 cups brown sUgar, 
1 cup corn syrup, 

1 cup strong coffee, 
4J cups flour, 
4 eggs, 
1 pound raisins. 



1 pound currants, 
J pound citron, 

2 teaspoons soda, 
1 teaspoon cloves, 

1 teaspoon cinnamon, 

1 teaspoon mace, or nutmeg. 



First, mix butter and sugar. Second, use coffee cold and mix with 
syrup and soda. Third add spices. Fourth add well beaten eggs. 
Fifth, add fruit and flour, mixed together, last. 

Fruit Filling 

1 pound figs, .1 pound dates, 

1 cup granulated sugar, 1 cup nuts. 

Boil figs and dates to a jelly, add the sugar, and when cool, the 
nuts. Bake from three to six weeks before using. Guaranteed to 
keep twelve months. 

Recipe handed down in family one hundred years. — lona May 
Liller, Bogard, Mo. 

ORANGE FILLING 



i cup sugar, 

i cup orange juice, 

1 egg. 



2§ tablespoons of flour, 
i tablespoon lemon juice, 
1 teaspoon butter. 



Mix thoroughly sugar, flour, add grated rind of one-half orange, then 
orange juice, lemon, egg slightly beaten and the butter. 

Cook for ten minutes in double boiler. Stir constantly. Cool 
before spreading. — Grace E. Lewis, Bloomfield, 111. 



y BROWNIES 

i cup butter, 2 squares chocolate, 

2 eggs, 1 cup sugar, 

J cup flour, 1 teaspoon vanilla. 

Mix butter and chocolate together to melt. Beat eggs, add 
sugar, flour, ^nd vanilla, then add chocolate. Mix well together, 
then add one cup of nuts. More can be added if desired. Grease 
pan and pour in the batter. Have a good fire, and bake fifteen minutes. 
Use a rather good sized pan, so as not to make it too thick. — Lauretta 
Orear, Malta Bend, Mo. 



^* 
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COOKIES 

1 cup brown sugar, J cup flour, 

2 eggs, \ teaspoon salt, 

1 cup pecans, \ teaspoon baking powder. 

This reciple makes two dozen small cookies. — Mrs. Lawrence 
Cleveland (Ruth Herring), Brunswick, Mo. 



APPLE SAUCE CAKE 

1 cup white sugar, 1 saltspoon salt, 

\ cup butter, 1 teaspoon cinnamon, 

1 cup chopped raisins, \ teaspoon cloves, 

1 cup nut meats, 1 teaspoon soda, 

1 i cups flour, Little nutmeg. 
1 cup unsweetened apple sauce, 

After measuring flour, sift three times. Dissolve soda in teaspoon 
water, and put in apple sauce. Beat thoroughly, and bake slowly. — 
Anna Lou Meade, Slater, Mo. 



SOFT GINGER BREAD 

1 cup butter, 1 teaspoon soda dissolved in a 

I cup molasses, little water, 

1 cup sugar, 1 tablespoon nutmeg, 

1 tablespoon cloves, 2 eggs, 

1 tablespoon cinnamon, 5 cups flour. 

1 cup sour milk, 

Stir butter, sugar, molasses and spices together to light cream. 
Set on stove until slightly warm. Beat eggs light and add milk first, 
then eggs, soda and flour. — Jennie Poftdr^ Ottawa, Kans. 



MOCK A N g'E^U F O O D C a K E 

1 cup milk, 3 teaspoons baking poWder, 

1 cup flour, 2 eggs, 

1 cup sugar. Pinch salt. 

Set the milk in a pan of boiling water, and heat to a boiling point. 
Into a sifter put flour, sugar, baking powder, and salt, and sift together 
four times. Into this pour the cup of boiling milk, and stir until smooth. 
Add the well beaten whites of the eggs. Do not stir, or beat, the eggs 
into this mixture, but fold them-in carefully. Do not grease the tin, 
nor flavor the cake. Bake in a moderate oven. Ice with powdered 
sugar frosting, flavored with vanilla or orange. — Pearl Hicklin, Lexing- 
ton, Mo. 
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ORANGE ICE 



4 cups water, 

2 cups orange juice, 



2 cups sugar, 

J cup lemon juice. 



Make a syrup by boiling water and sugar together twenty min- 
utes. Add fruit juice, cool, strain, and freeze. — Dale M. Clark, Troy, 
Kans. 



THE FIVE THREES — AN ICE 



3 bananas, or 1 can pineapple, 
3 oranges, 
3 lemons. 



3 cups sugar, 
3 pints water. 



Boil the sugar and water together, cool and freeze. When nearly 
frozen, add one pint cream. — Mrs. R. C. Maddox (Viola Petty), 
Linneus, Mo. 



APRICOT ICE 

Juice 3 lemons and 3 oranges, 4 cups white sugar, 

4 cups w^er, 1 can apricots. 

Whites^ eggs, 1 pint rich cream. 

Use peeled apricots, mash fine and use the juice. When partly 
frozen, add the cream. This recipe makes one gallon. — Mrs. B. L. 
Sankey (Emily Cleon Woodside), Salem, Mo. 



PINEAPPLE SHERBET 



1 can pineapple (sliced), 
6 lemons, 



1 pint of sugar, 
3 eggs (whites). 

Cover the sugar with water and boil until it threads from spoon ; 

then beat it into the beaten whites ofeggsnantil a smooth icing is 

formed. Make a strong lemonade oCthe icing when it is cold, then 

the pineapple, which has been chopped very fine, and the pineapple 

vrup; mix well and freeze.— 4?.ebecca Lewis, Moberly, Mo. 

(184) 
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CHERRY ICE 

1 quart cherry juice, 6 bananas, 

1 cup orange juice, 3 pints water, 

I cup lemon juice, 3 cups of sugar. 

Mash bananas, chop cherries as finely as possible, stir in sugar, 
add juices, add water and freeze. This will serve twenty-four people. 
— Mrs. E. T. McArthui- (Eunice Scratch), Atoka, Okla. 



LOTUS ICE 



4 lemons, 
1 cup sugar. 



I gallon cream and milk, mixed. 



Peel and slice lemons very thin, leaving rind on one. Add the 
sugar, and let stand one-half hour. Pour this in can, and when it 
begins to freeze, add milk and cream. — Mrs. C. M. Purnell (Fannie 
Youngs), Higginsville, Mo. 



CRANBERRY SHERBET 



4 cups cranberry juice, 
4 cups sugar. 



6 oranges, 
3 eggs. 



To the juice of the stewed cranberries, add the strained juice of the 
qranges> and the 3ugar. Freeze until of mushy consistency, add 
beaten whites of the eggs, and finish freezing. This is nice served with 
roast fowl, chicken patties, or croquettes. — Mrs. N. H. Thompson 
(Mattie Williamson), Windsor, Mo. 



FROZEN DESSERT— FIVE THREES 



3 cups sugar, 
3 cups water, 
3 oranges. 



3 lemons, 

3 peaches or apricots. 

Add whites of two eggs and freeze. 

— Mrs. T. M. Parker, Breckenridge, Mo. 



ICE CREAM 



ORANGE ICE 

4 cups of water, J cup of lemon juice, 

2 cups of orange juice. Grated rind of 2 oranges. 

2 cups sugar, 

Boil sugar and water 20 minutes. Add fruit juices and grated 
rind, cool, strain and freeze. — Mrs. C. A. Nickell (Nelia Eckle), May- 
view, Mo. 



LEMON ICE 

1 cup lemon juice, 4 cups water. 

2 cups sugar, 

Strain and put in the freezer. When it begins to freeze beat into 
it thoroughly the whites of two eggs. — Ethel McNeill, Corning, Kan. 



SHERBET FIZZ 

1 quart hot water, 1 egg white, 

2 cups sugar. Ginger ale, 

4 lemons. Finely chopped mint leaves. 

4 oranges. 

Boil the sugar and water for ten minutes. Cool, add the fruit 
juice, and freeze. When half frozen, add egg white, well beaten. 
When ready to serve, half fill tall glasses with ice and pour over gin- 
gerale which should be freshly opened. Scatter finely chopped or 
candied mint leaves over, and continue until glass is filled. Add a 
bright red cherry. This makes a delightful glass for lunch, or for a hot 
afternoon. — Mrs. Louis Landwehr (Nadine Barnes), 6225 Berlin Ave., 
St. Louis, Mo. 



MAPLE NUT ICE CREAM 

1 cup maple syrup, 2J cups milk, 

J cup sugar, li cups heavy cream, 

1 cup finely chopped nuts, 3 eggs, well beaten. 

—Florence Belle Beattie, 1504 West 38th St., Oklahoma City, Okla. 

(136) 
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APRICOT ICE CREAM 

1 can apricots, 2 tablespoons gelatine (white), 

2 cups water, 1 pint cream, whipped. 
2 cups sugar. 

Let sugar and water boil a few minutes, skim and put aside to 
cool. Cover gelatine with enough hot water to thoroughly dissolve 
and let stand until cool. Drain syrup off apricots and chop very 
fine. Mix sugar, water and gelatine, syrup and apricots. When 
partly frozen, add one pint of whipped cream. — Mrs. W. B. Waddell 
(Christine Lewis), Lexington, Mo. 



APRICOT CREAM 



1 quart of cream, Juice of 3 oranges, 

1 can of apricots, 4 cups of sugar. 

Juice of 3 lemons. 

Crush the apricots, add the sugar, the orange and lemon juice- 
Mix well, then add the cream. Freeze and set aside to ripen. — Sallie 
M. Crowley, Lawson, Mo. 



CARAMEL ICE CREAM 

4 eggs, 1 cup sugar well browned, 

1^ cups of sugar, J gallon of milk. 

§ cup of flour. 

Make this into a custard and let cool. Add one-half gallon of 
cream and milk. Freeze. This makes one and one-half gallons. — Mrs. 
Jewell Gibson (Lois Gray), Frazer, Mo. 



GREEN GAGE BAVARIAN CREAM 

1 can green gage plums, 2 tablespoons gelatine, 

i cup water, 1 pint whipped cream. 

Dissolve gelatine in water, and one pint of pulp from the green 
gage plums heated. Stir well, and let cool. Before the mixture is 
congealed, add the whipped cream. Beat all together, and let cool. 
A little green coloring improves the color. If a parfait is preferred 
use less gelatine, and pack in a mold to freeze. — Mrs. W. S. Hendrixson 
(Bess Bradley), Grinnell, la. 
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MARSHMALLOW CREAM 

Marshmallows, Malaga grapes. 

Nuts, Pineapple, 

Whipped cream. Maraschino cherries. 
Sugar, 

Cut each marshmallow in three or four pieces, sprinkle finely 
chopped or ground nuts over them, then a layer of Malaga grapes 
seeded, a sprinkling of shredded pineapple and a generous supply of 
whipped and sweetened cream with Maraschino cherries on top. — 
Lydia Belle Butt, Mayview, Mo. 



PEACH MARSHMALLOW CREAM 

1 tablespoon granulated gelatine, i teaspoon cream tartar, 

i cup cold water, 1 tablespoon lemon juice, 

J cup boiling water, Whites of four eggs. 
1 cup sugar. 

Soak gelatine in. cold water, put sugar in saucepan, add cream 
tartar, pour on water and stir well to dissolve sugar, boil without 
stirring until it threads, remove from fire and pour gradually on gela- 
tine and cool. Beat whites of eggs and add liquid gelatine and sugar 
slowly, beating constantly for 10 minutes, then pour into individual 
molds that are chilled in a pan of ice water one- third full. 

Place in a half peach and fill the remaining mold with the marsh- 
mallow cream. Serve with whipped cream. — Mrs. F. W. Drake 
(Mary Teays), 904 Palmer Ave., Glen wood Springs, Colo. 



ORANGE CREAM 

J package gelatine, i cup water, 

1 cup sugar, 6 oranges, 

6 eggs, 1 pint cream. 

Soak the gelatine in cold water, ^nd grate over it the rind of two 
oranges. Strain juice of six oranges, add sugar, then put one-half 
pint of rich cream in a double boiler, and when scalding pour into 
it the well beaten yolks of six eggs. Stir until it begins to thicken, then 
add gelatine. Remove from fire, let stand ten minutes, then add orange 
juice and sugar. Beat all together until about the consistency of 
thick cream, then add one-half pint of whipped cream. Mix well, 
and pour into molds. — Mrs. Ella Jones Massey, 520 South St.» Spring- 
field, Mo. 
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DELMONICO ICE CREAM 

1 pint of milk, 5 eggs, 

1 cujp of sugar, 1 pint of rich cream. 

2 tablespoons of flavoring, 

Make a cooked custard with milk, eggs and sugar, strain and 
cool, add one pint of good rich cream, add flavoring and freeze. 

To this as well as to any cream you may add one cup of fresh fruit 
or berries rubbed through sieve, one-half cup of cake crumbs, or any 
variety of flavorings and colorings desired. — Pearle Hicklin, Lexington, 
Mo. 



SPANISH CREAM 

i box Knox gelatine, 4 eggs, 

1 quart sweet milk, 1 teacup sugar. 

Dissolve the gelatine in the quart of sweet milk. To this add 
the well beaten yolks of four eggs and one teacup sugar. 

When scalding hot, but not boiling, stir in the whites of the four 
eggs well beaten (very stiff). Flavor with lemon or vanilla, set away 
in cool place. May be frozen if desired. — Mrs. W. E. Scotten (Lucille 
Reynolds), 919 South Ohio, Sedalia, Mo. 



ANGEL FOOD ICE CREAM 

2 cups sugar, . 1 pint cream, 

4 eggs, Flavoring. 

Boil granulated sugar as for icing. Pour this over the well beaten 
whites of eggs. Add whipped cream and flavoring. Pour into baking 
powder cans, pack in ice and salt, and let stand for four or five hours. 
This is improved by adding canned pineapple. — Mrs. E. C. Adams 
(Janet Westgate), Enterprise, Ore. 



FROZEN CHOCOLATE PEPPERMINT 

CREAM 

1 cup heavy cream, i cup sugar, 

1 cup milk, A few drops oil of peppermint. 

Mix these ingredients together, and freeze. Then put a layer 
of chocolate ice cream in a coupe glass or ice cream plate, cover with 
a layer of peppermint cream, and then add another layer of chocolate 
ice cream. Garnish with cherries. — Herrell Lee, Bristow, Okla. 
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SPANISH CREAM 

3 eggs, 1 tablespoon vanilla, 

8 tablespoons sugar, 1 envelope, or i package Knox 

1 quart milk, gelatine. 

Soak gelatine in milk. Put on fire and stir until dissolved. Add 
yolks of eggs, and four tablespoons of sugar well beaten. Stir until 
it comes to boiling point. Remove from stove and add whites of eggs, 
well beaten with four tablespoons of sugar, stirring until thoroughly 
mixed. Add vanilla and turn into mold. When cold serve with 
whipped cream if desired. This forms a jelly in bottom, with custard 
on top. — Mrs. Roy Kirby (Velma Heflebower), Bucyrus, Kans. 



PINEAPPLE BAVARIAN CREAM 

§ box gelatine, or J cup sugar, 

2 tablespoons granulated gelatine, 1 tablespoon lemon juice, 

i cup cold water. Whip from 2 cups cream. 
1 can grated pineapple. 

Soak gelatine in cold water. Heat pineapple, add sugar, lemon 
juice, and the soaked gelatine. Chill in pan of ice water, stirring 
constantly. When it begins to thicken, fold in whip from cream, 
mold, and chill. Serve with whipped cream on top. — Jessie Sharp, 
Neodesha, Kans. 



MINT CREAM 

1 pound pink mints, J cup sugar, 

1| pints new milk, 2 quarts cream. 

Dissolve over night the mints in one pint of new milk. Dis- 
solve the sugar in one-half pint of new milk. Stir in the mint mix- 
ture, add the two quarts of cream, whipped, and freeze. — Mrs. Robert 
King (Kate Houx), Fayetteville, Mo. 



MAPLE PARFAIT 

Yolks 4 eggs, 1 pint double cream, 

f cup maple syrup. 

Cook eggs (well beaten) and syrup till it thickens. Cool. Whip 
cream, add syrup, pack in freezer with salt and ice. Let stand at 
least two hours. Stir after one hour. — Mrs. F. B. Walton (Bess 
Reynolds), Butler, Mo. 
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CARAMEL NUT ICE CREAM 

1 cup sugar, 2 tablespoons flour, 

2 eggs, 1 cup pecan nuts, 
1 pint thick cream, Vanilla. 

1 quart milk, 

I. Brown sugar until it is like syrup. II. Heat milk and gradu- 
ally add to syrup. III. Beat yolks of eggs and beat in flour dissolved 
in a little milk, add this slowly to I. and II.; cook all in a double boiler 
until thick like gravy. When cold add cream and vanilla, and when 
partially frozen, add nuts. This amount will serve ten. — Opal Early, 
2615 Lockridge Ave., Kansas City, Mo. 







FRUIT PUNCH 

6 quarts white grape juice, 2 dozen oranges— juice, 

2 dozen lemons — ^juice, i pint maraschino cherries, red, 

1 dozen bananas, sliced, i pint maraschino cherries, green. 

2 quarts pineapple juice. 

Water to taste. This will serve seventy-five to one hundred 
persons.— Mrs. John H. Williams (Nettie B. Wallace), 2671 Filbert 
St., San Francisco, Cal. 



FRUIT PUNCH 

2 cups pineapple juice, Juice 8 lemons, 

6 cups sugar, 6 quarts water. 
Juice 1 doz. oranges. 



Boil water and pineapple juice fifteen minutes. Strain, then 
add sugar while hot, then fruit juice. When ready to serve add 
orange, pineapple, and bananas. Will serve seventy-five people. — 
Mrs. Louis Bryan (Marie Miller), Agency, Mo. 



HOT CHOCOLATE 

li squares Baker's chocolate, 1 cup milk, 

I cup sugar. Pinch of salt. 

1 cup boiling water, 

Salt milk; melt chocolate in small saucepan over heat. Add 
water, sugar, salt and gradually boiling water. When smooth put 
oh range and boil two minutes. Add to scalded milk, and serve with 
whipped cream or marshmallows. — Mrs. Dee Harris (Joan Skaggs), 
Dearborn, Ma 
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DIVINITY 

2J cups sugar, Whites 2 eggs, 

J cup syrup. Nuts, 

i cup hot water, Flavoring. 

Mix sugar, syrxjtp and water and let boil until it will make a stiff 
ball in cpjd water; then pcJur very slpwly oi'n the well beaten eggs, and 
beat rapidly until stiff. Add nuts and flavoring. — Paujine Perrie 
Willson, Lexington, Mo. 



J cup corn syrup, 

1 cup English walnuts, 

Vanilla. 



DIVINITY 

1 i cups white sugar, 
1 i cups brown sugar, 
Whites 2 eggs, 
J cup water. 

Boil together the white and brown sUjgar, with the com syrup and 
water uVitil hard. Beat the whites of the eggs stiff, and pour into the 
syrui>, flavor with vanilla, and add the English walnuts. — Delia Thie- 
man, Aullville, Mo. 



CHOCOLATE CREAMS 

2 cups granulated sugar, J teaspoon cream of tartar, scant, 

i cup hot water. 

Put on stove and boil fast. Do not stir. To test, drop a little 
in cold water, and if it forms a soft ball, and also threads from the 
spoon when dropping, take off the stove and poii'r in a round dish 
until you can place your hand on the bottom of dish without being 
burned. Then beat vigorously to a creamy state. Put away till next 
day, then mold into desired shape. For dripping use **Dot Sweet 
Chocolate.*' Put grated chocolate in bowl, and melt over tea kettle. 
Handle the molds with a hat pin. Have them thoroughly cool, and 
hold with pin over the bowl of hot chocolate, and cover by pouring 
out of spoon. Place on oiled paper, or on marble slab to dry and 
cool. — Elva Stapp, Union Star, Mo. 
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POP CORN BALLS 

6 quarts popped corn, I cup water, 

I cup white Karo, 1 tablespoon vinegar, 

1 cup sugar. Salt. 

Place com in greased pan, and salt to suit taste. Boil sugar, 
water, Karo, and vinegar together. Remove from fire when syrup 
hardens in water. Pour hot syrup on com, mixing well with a wooden 
spoon. Mold into balls with buttered hands. Pink fruit coloring 
may be used in the syrup. — Mrs. Noble E. Baskett (Virginia Lee 
H^rt), 1521 Franklin St., Lexington, Mo. 



HONEY DROP CANDY 

1 cup granulated sugar, i cup strained honey, 

I cup sweet cream, White 1 egg, beaten stiff. 

Allow sugar and cream to dissolve, add honey, and boil over 
a slow fire until it threads on a fork. Pour slowly into beaten egg 
white, and beat until mixture creams enough to mold. Drop from a 
spoon onto a buttered platter, and top each piece with one-half of an 
English walnut. — Wanda Malarkey, Cleveland, Okla. 



PECAN KISSES 

2 cups dark brown sugar, i cup pecans, 

f cup water, 1 egg. 

Cook sugar and water until it forms a soft ball when dropped 
in cold water; then pour slowly over the beaten white of egg. Beat 
until creamy; then drop on buttered paper, and stick a pecan in each 
piece. Do not stir while cooking. — Sarah Walker, Lexington, Mo. 



MARSHMALLOW FUDGE 

3 cups sugar, 2 squares chocolate, 

1 cup milk, 4 box marshmallows, 

1 cup nuts, 2 tablespoons Karo syrup. 
Butter size of walnut. 

Cook sugar, milk, syrup and butter until it forms a soft ball in 
water, then take off fire, cool over cold water and beat. Just before 
pouring into buttered pan add the nuts and marshmallows. — Edyth 
Burton, Excelsior Springs, Mo. 
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DIVINITY FUDGE 

2| cups sugar, Whites 2 eggs, 

i cup water, f cup corn syrup. 

1 cup nuts. 

Mix the sugar, water, and com syrup, and boil until it hardens 
in cold water. Pour over the beaten whites of two eggs. Add nuts 
and beat until cool. — Jessie Lee Hobbs, Bonne Terre, Mo. 



CHOCOLATE CREAMS 

3 pints sugar, I teaspoon glycerine, 

Whites 4 eggs, 6 drops acetic acid. 

Boil sugar, glycerine and acid together uptil a soft ball is formed 
in water. Add beaten whites of eggs to the syrup, and beat until it 
can be dropped with a teaspoon. Let stand about twenty-four hours, 
then dip into melted chocolate. — Mary Chambers, Lexington, Mo. 



DIVINITY CANDY 

3 cups sugar. Whites 3 eggfe, 

1 cup com syrup, 1 cup nuts, 

i cup water, 1 teaspoon vanilla. 

Boil sugar, corn syrup, and water together to 136**. Pour over 
beaten whites of eggs, and beat rapidly. Add vanilla and nuts. Con- 
tinue beating until creamy. Drop from spoon on greased platter. — 
Mrs. C. F. Bray (Marion Chapman), Chillicothe, Mo. 



DIVINITY FUDGE 

2 cups sugar, 1 teaspoon vanilla, 

} cup white syrup, | cup chopped nuts, 

J cup water, J pound dates, stoned and cut fine. 

2 eggs (whites only), 

• 

Cook sugar, syrup, and water until crisp when tried in cold water. 
Beat the whites of the eggs in a large bowl, and pour syrup slowly on 
them, beating the whole until it begins to harden. Add the vanilla 
and nuts, and spread thick on a shallow buttered tin. When cool cut 
into large squares. — Mrs. O. E. Greenlee (Lillian Shay), Texarkana, 
Tex. 

10 
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FRUIT FUDGE 

1 cup white sugar, ^ cup milk, 

1 cup brown sugar, 1 teaspoon butter. 

J cup Karo syrup. 

Cook sugar, syrup and milk until it makes a very soft ball in water, 
then add butter and cook about two minutes longer. Pour into a 
bowl and beat until it begins to cream, then add a cup of chopped 
nuts and a cup of chopped dates. Pour into buttered tins to cool. — 
Helen Teetor, Chelsea, Okla. 



CHOCOLATE CANDY 

i cup grated chocolate, 1 tablespoon vinegar, 

3 cups sugar, J cup water, 

1 cup sweet milk (part cream), 1 cup butter. 

Boil together until it will snap in cold water. Pour into a but- 
tered tin, when nearly cold cut into squares. Flavor with vanilla. — 
Mrs. Marion Milton (Gertrude Godlove), Sweet Springs, Mo. 



PENOCHE 



2 cups dark brown sugar. Pinch salt and butter, 

1 cup white sugar. Chopped nuts or raisins, 

i cup milk (canned), 

Mix all ingredients except butter, and cook slowly until soft ball 
stage. Remove from fire and beat. When thick add teaspoon 
vanilla and nuts. Spread on buttered plates. — Mrs. Anna S. Wessen- 
dorf (Anna Schaefermeyer), 1953 Estrella Ave., Los Angeles, Cal. 



HONEY PUFFS 

3 cups sugar, 1 cup cream, 

i cup honey. White of 1 egg, 

1 cup chopped nuts. Pinch of salt. 

Boil the three cups of sugar and one cup of cream. When it will 
almost thread, add one-fourth cup of strained honey. When it reaches 
the soft ball stage, take from the fire and add the stiffly beaten white 
of one egg. Beat one minute, and add a cup of chopped nuts. Beat 
until firm and creamy. Drop on oiled paper with large spoon. A 
pinch of salt adds to the flavor. — Mrs. Howard Wilson (Loula Corder), 
1700 Tyler St., Amarillo, Tex. 
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COCOANUT FUDGE 

2 cups granulated sugar, f cup Karo corn syrup, 

1 cup brown sugar, f cup rich milk. 

Mix dry ingredients, and then add liquids, also mixed. Shave 
four squares of chocolate finely into the boiling liquid. Cook until 
soft ball is formed in water, and then remove from stove and add 
one teaspoon of vanilla, and one-half cup of cocoanut. — Mary Jones 
Nixon, Boonville, Mo. 



DOUBLE FUDGE 

2 cups granulated sugar, § cup cream, 

2 squares chocolate, 1 tablespoon butter. 

Boil seven minutes; then beat and spread in buttered tin to cool. 



2 cups brown sugar, 1 cup walnuts chopped fine, 

1 teaspoon vanilla extract. Butter size of a walnut. 

J cup cream. 

Boil ten minutes; then beat and pour on top of fudge already in 
pan. When cool, cut in squares. — Lillian Lois Steckman, Plattsburg, 
Mo. 



TEXAS PECAN CANDY 

2 cups sugar, 1 cup nut meats, 

§ cup dark syrup, 1 tablespoon butter. 

1 cup cream. 

Mix well and almost dissolve before cooking. Cook till a soft ball 
is formed in water. Add nuts after cooking and stir until mixture 
creams. Pour on well buttered plate. — Elizabeth Leeper, Coleman, 
Tex. 



PEPPEtRMINT DROPS 

4 cups sugar, ' 1 drops oil of peppermint. 

1 cup boiling water. 

When sugar and water begin to boil (time it six minutes), take 
off the stove and put in the oil of peppermint. Beat until it begins 
to cream, and you can drop it off the spoon on the platter. — Helen 
Yates, 63 rd and Kensington, Kansas City, Mo. 
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CREOLE KISSES 

1 J pounds 4 X sugar, 1 teaspoon vanilla, 

Whites 6 eggs, 1 rounding teaspoon cream of 

} pound pecan meats, tartar. 

Beat sugar, eggs, and cream of tartar together until the mixture 
stands alone. Add nut meats chopped into medium sized pieces. 
Drop by teaspoon on paper stove pan, leaving the second paper under- 
neath buttered. Bake in very slow oven for three minutes, and then 
put on rack until they begin to brown. Be careful, in dropping, to have 
very small, and not touching, as they rise a good deal. This quantity 
will make from six to eight dozen. — Marguerite H. Clarke, Sunnyside, 
Va. 



^:< ORANGE STRAWS 

Orange peeling, 1 cup sugar. 

Cut orange peel into strips, put into cold water and let it boil* 
twenty minutes. Change water and boil twenty minutes. Change 
water again and boil twenty minutes. To one cup of orange peel, 
add one cup of sugar, and water to cover. Boil till the syrup ropes, 
drain, and roll in granulated sugar. — Mrs. R. E. Ball (Gertrude Shad- 
burne), Windsor, Mo. 



RAISIN CANDY 

3 cups white sugar. Whites 3 eggs, 

J clip water, J cup chopped nuts or raisins. 

1 cup Karo syrup, 

Cook syrup until it hardens when dropped in cold water, then stir 
in the well beaten whites of three eggs. Add the nuts or raisins. — 
Mrs. T. C. Hart (Roe E. Fulkerson), 415 N. Charles St., Warrensburg, 
Mo. 



FRENCH KISSES 

4 eggs, 12 tablespoons granulated sugar. 

Beat whites of eggs very stiff. Fold in sugar and flavor with 
vanilla. Drop on greased paper and bake in a very slow oven for 
forty minutes. — Mrs. Frank L. Davis (Lessie Bates), 6123 Westminster 
Place, St. Louis, Mo. 
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KISSES 

4 eggs, Grated cocoanut. 

1 J cups sugar, 

Beat whites of the eggs very stiff. Add the sugar lightly, and 
then the grated cocoanut. Drop on paper, and brown lightly in a 
moderate oven. — Mrs. Irving Withers (Lula Vivion), May view, Mo. 



COCOANUT MACAROONS 

Whites 2 eggs, 2 tablespoons flour, 

2 cups grated cocoanut, § cup sugar. 

Beat eggs to a stiff froth, add grated cocoanut, sugar and flour. 
Flavor with vanilla. One-half cup of nuts may be added to a good 
advantage. Drop from a spoon into small balls on an ungreased pan, 
and bake slowly for about twenty minutes. — Florence Myra Hart, 
Breckenridge, Mo. 



BURNT SUGAR CANDY 

3 cups sugar. Butter, size of walnut, 

1 cup sweet milk, 1 cup pecans or English walnuts. 

Vanilla, 

Put two cups of sugar and one cup of fresh milk into a large kettle. 
Melt one cup of white sugar in a frying pan, .add to the milk and 
other sugar while boiling. Stir constantly. Add butter. Cook until 
it forms a soft ball in cold water, then add pecans or walnuts. Flavor 
with vanilla and drop on oiled paper. — Frances Donovan, Missouri 
City, Mo. 



HONEY DIVINITY 

J cup strained honey. Whites 2 eggs, 

2 cups sugar, 1 cup pecan meats, 

i cup water, 1 teaspoon vanilla. 

Cook the honey, sugar and water together until the mixture will 
spin a fine thread from the tines of a fork. Have the egg whites 
beaten stiff, then pour the syrup over them, beating constantly. When 
slightly cooled, add vanilla, and chopped nut meats. Beat until 
candy begins to harden, then drop from a spoon on buttered tins or on 
a waxed paper. — Dorothy Boone, Ely, Mo. 
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DIVINITY CANDY 

2| cups sugar, Whites 2 eggs, 

1 cup Karo syrup, 1 cup nuts. 

J cup boiling water. 

Cook the sugar in syrup and water until it forms a rather hard 
ball in water. Don't stir while cooking. Pour over the beaten 
whites of the eggs, add the nuts, and beat until very stiff. Pour in 
buttered tins. — Mrs. J. W. Cordson (Lydia Greer), Higginsville, Mo. 



SEA FOAM 

2 cups b^own sugar. Whites 2 eggs, 

1 cup white sugar, 1 teaspoon vanilla, 

1 cup water, J cup cocoanut. 

Salt and soda, 1 cup chopped nuts. 

Let sugar, water, salt and soda cook to 118**, and then pour over 
egg whites. Beat until creamy, then add the cocoanut and chopped 
nuts. Flavor with vanilla. — Mrs. Elbert Leland Sutherland (Nan 
Johnston), Windsor, Mo. 



CANDY PUDDING 

4 pounds granulated sugar. Pinch soda, 

1 grated cocoanut. Butter size of an egg. 

4 tablespoons vinegar. 

Make as for pUlled candy. Pour on marble slab and pull until 
white, not hard. Into this work the grated cocoanut. Divide into 
three parts, and color white, pink, and chocolate. Leave over night 
in a greased tin. Nuts and fruit may be added. — Lucretia Chambers, 
Lexington, Mo. 



CHOCOLATE FUDGE 

3 cups white sugar, 1 tablespoon butter, 

i cup Karo Syrup, J cup marshmallows, 

J cup milk, 1§ cups nuts, 

J cake Baker's chocolate. Vanilla. 

Bring to a boiling point the sugar, syrup, and milk in which the 
chocolate has been placed. Boil hard until it forms a soft ball when 
dropped into cold water, then add the butter and marshmallows, 
chopped. Remove from stove, flavor with vanilla and beat until 
creamy, then add the nuts (any kind), pour into a buttered plate, and 
cut into squares when hard. — Meredith Winn, Lexington, Mo. 
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FRENCH NOUGAT 

1 § pints sugar, Whites 3 eggs, 

1 pint waiter, 2 pounds English walnuts. 

J pint Karo corn syrup (light). 

In a separate pan put one-fourth pint sugar and a little water. 
Put both on to cook. Beat whites of eggs to a stiff froth, and when 
small quantity of syrup is done to a hard ball, pour a little at a time into 
the whites, beating hard all the time. When the larger mixture is 
done to a hard ball, pofur into small mixtuVe, and beat hard. Then add 
the English walnuts, mix well, and put into a deep pan, greased with, 
butter. Let stand ten minutes, then turn into a dish, and it is ready 
to slice. — Mrs. Robert R. Pitner (Martha Harrelson), 318 West 7th 
St., Kansas City, Mo. 



FUDGE 



1 cup white granulated sugar, 1 tablespoon butter, 

1 cup brown sugar, 2 squares Baker's chocolate, 

} cup milk, J teaspoon salt, 

i cup corn syrup, li teaspoons vanilla. 

Mix together the white sugar, brown sugar, milk, syrup and butter. 
Stir constantly and as soon as it has been brought to a boil add the 
chocolate scraped fine. Continue\tirring and cook until it forms a 
soft ball when dropped into cold water. After it has been taken from 
the fire add the salt and vanilla. Then beat until the mass thickens. 
Pourinto a buttered pan and cut in squares. — Mrs. John AuU (Naidine 
Keith), Lexington, Mo. 



SEA FOAM CANDY 

3 cups light brown sugar, Vanilla, 

1 cup boiling water, Whites of 2 eggs. 

1 cup walnuts, ^ 

Add the boiling water to the sugar, place over fire, stir until sugar 
is dissolved, and cook until it spins a thread. Take from fire, and 
when it stops bubbling add gradually the stiffly beaten whites of the 
eggs, and beat until it is soft and creamy. Flavor with vanilla when 
half beaten, and when done add the walnuts. Drop from spoon in 
small pieces on paper. — Mrs. Jane (Patton) Hall, Vinita, Okla. 



KUMQUAT PRESERVES 

Cut fruit in halves. Remove seeds. Put to cook in granite pan 
with plenty of cold water. When the boiling point is reached, add 
a tablespoon of soda, and let cook for ten minutes. Drain off the 
soda water, measure fruit, add boiling water, and when fruit is tender, 
add as much sugar as you have fruit. Have plenty of water on fruit 
when sugar is added, and cook until juice jellies. — ^Mrs. A. L. Brannock 
(Loutie Harrison), St. Petersburg, Fla. 



ORANGE MARMALADE 

(Without Bitter Taste) 

Peel three thin skin oranges and one lemon. Remove all the 
white part, as it is bitter, and shred the fruit. Put fruit and pee! 
together and measure it, with three measures of water to one of pulp; 
put all into a granite kettle or crock. Soak for twenty-four hours. 
Bring to a boil, and boil ten minutes, after which set aside for twenty- 
four hours again. Then use one heaping measure of cane sugar to 
one level measure of the mixture. Cook until it nearly jells (by jelly 
tests), which will take about one hour. This is a tried recipe and 
found excellent. — Mrs. Bettie Wingfield Wheeler, Marshall, Mo. 



BLACKBERRY JELLY 

Put blackberries in a double boiler to break, no water. After 
well broken and washed, gently strain through a coarse jelly bag, 
squeezing ever so little. Measure the juice and put on to boil; while 
boiling the juice, put as many pounds of sugar as you have pints of juice 
in an aluminum stewpan with a little water — ^just enough to keep from 
burning. Put in the oven and leave until the juice has boiled twenty 
minutes. Pour the hot syrup into juice, and let come to a boil 
only. Pour into glasses, and when cool cover with paraffine. — Abbie 
Magruder, Brunswick, Mo. 
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^ultz, Fterence 110 

^ultz, Jennie 72 

Shutt, Mary Pearl 8 

Silver, Mary 68 

Simpson, Hallie B 120 

Simpson, Lila M 10 

Skaggs, Joan 142 

Sloan, Sallie Lee 14 

Smith, A. F 105 

Smith, Mrs. A. F 42 

Smith, Elizabeth 43 

Smith, Enid L 15 
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Smith, Fannie 87 

Smith, Frances Bowen 9 

Smith, Hortense 43 

Smith, Josephine 31 

Smith, Mildred 44 

Spears, Fannie 76 

Spears, Maggie M 32 

Standley, Hortense 53 

Stapleton, Emily 85 

Stapp, Elva 143 

Steckman, Lillian Lois 147 

Steele, Nadine 54 

Steele, Norma 50 

Steiner, Margaret 115 

Stephens, Julia 94 

Stephens, Nellie 55 

Stewart, Emma Meade 112 

Stewart, Georgia 1 10 

Stier, Florida Elizabeth 104 

Stocks, Mary Belle 42 

Stramcke, Edna 11 

Stramcke, Irene 62 

Stramcke, Mary 75 

Strodtman, Maude 1 16 

Swap, Helen McKenzie 1 19 

Sweet, Lottie 33 

Swinney, Agnes 89 

Swinney, Bess 16 

Tabb, Anne 19 

Tabb, Frances 26 

Tanner, Myra 8 

Tanquary, Blendena 76 

Taubman, Daisy Marion 17 

Teays, Mary 138 

Teetor, Helen 146 

Thieman, Delia 143 

Thieman, Laura 33 

Thome. Effie 95 

Tinsley, Lou. '. 71 

Tisdale, Eva 117 

Todhunter, Elltott 5 

Todhunter, Emory 90 

Todhunter. Katherine 91 

Toolcy, Margaret 31 

Tracy, Ethel 48 

Trumbo, Florence 86 

Trumbo, Ruth 112 

Tucker, Frances 47 

Van Meter, Nellie 41 

Van Noy, Ethel 61 

Van Trump, Mary 47 
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Vilcs, Mary 69 

Vivian, Lula 149 

Vivian, Nancy 127 

Wagoner, Alta 24 

Wagoner, Susie 95 

Wainright, Elizabeth 60 

Wair, Beulah 9 

Wakefield, Eddie Lee 35 

Wakefield, Luella 115 

Wakefield, Millie 36 

Walker, Sarah 144 

Wall, Anna 40 

Wall, Nutic 128 

Wallace, Nettie 142 

Walton, Ladine 85 

Warder, Edna 15 

Wasson, Irene 73 

Wayland, Dorothy 83 

Weber, Frances 66 

Welbom, Alice 127 

Westgate, Janet 139 

Westgate, Mary 100 

Wettendorf, Jane Groves 30 

White, Jennie 105 

Williams, "Grandmother" 92 

Williams, Eva 11 

Williams, Evin 15 

Williams, Mrs. Z. M 13 

Williamson, Mattie 135 

Wilmot, Frances B 121 
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Willson, Mary Claudia 33 

Willson, Pauline Perrie 143 

Wilson, Ann S 78 

Wilson. Elizabeth 7 

Wilson, Ethyl 59 

Wilson, Katharine Frances 60 

Wilson, Susan 75 

Wilson, Mrs. R. A 80 

WingfieU, Bettie 152 

Winn, Meredith 150 

Winsor, Annette 101 

Winsor, Dixie 35 

Winsor, Eddie 79 

Winsor, Fannie 10 

Winsor, Julia 34 

Wisdom, Anne 31 

Woodson, Jene 24 

Woodward, Mary 113 

Woodside, Emily Qeon 134 

Wulfekammer, Mary 130 

Yates, Frances 68 

Yates, Helen 147 

Yates, Lizzie 55 

Young, Elizabeth J 54 

Young, Juliet 21 

Young, Nadine 45 

Young, Rose 124 

Youngs, Annie E 120 

Youngs, Fannie 135 

Youngs, MoUie 121 
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GRATZ BROS 



Outfitters for 



MEN, WOMEN 
and CHILDREN 



918 Main Street 



LEXINGTON, MISSOURI 
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SCARLETT SHOE COMPANY 

Shoes and Hosiery 

817 Main St. Phone 220 

Whm you come to Lexington 

STOP AT 

MORRIS HOTEL 

Phone 20 



W. F. WEIS 

HARDWARE STOVES 

TINWARE 

1004 Main St. Phone 367 

Herrick Refrigerators Majestic Raises 

GILLEN^S 

LEXINGTON, MISSOURI 



General Hardware Round Oak Heaters 



\ 



\ 



\ 
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J ^ K 



SHOES FOR WOMEN 



McDaneld & Wiley 



THE VICTORY 

1 1 12 Main Street 



CONFECTIONERY and RESTAURANT 

Home Made Candies a Specialty 



IF IT'S NIFTY— WE HAVE IT 



Hix Brothers 



E. B. VAUGHAN 



GROCERIES 



Phone 32 



Lexington, Mo. 
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WINKLER FURNITURE CO. 

FURNITURE, RUGS, UNDERTAKING 

PLANING MILL WOIiK 



UndertaUng PMon LEXINGTON, MO. 8ri«Koom. 

18th and South Sts. 10th and FnuUin Sta. 



Where We Buy Groceries 



LONG AND SHINN 



Phone 35 



CHAS. WEBER 

JEWELER and OPTICIAN 

LEXINGTON, MISSOURI 



GEORGE WITTENBERG 



MERCHANT TAILOR and 
FRENCH DRY CLEANING 



Phone 426 



1116 Main St. 
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COOK 

WITH 

GAS 



Missouri Gas ca» Electric Service Co, 

LEXINGTON. MISSOURI 
DON'T GO— DON'T WRITE 

USE LONG DISTANCE 

It Gets Results 

C 

Lafayette Telephone Co. 

WESTERMAN & BARNETT DRUG COMPANY 

GIVE YOUR COOK A FAIR CHANCE 

USE OUR KITCHEN DRUGS 

WESTERMAN & BARNETT DRUG CX)MPANY 

1022 MAIN ST. LEXINGTON, MO. 
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LADIES^ FINE SHOES 

UP TO THE MINUTE STYLES 
ON OUR BALCONY 



Phoenix STIER CLOTHING CO. Tweedie 

Silk LEXINGTON, MISSOURI BoOt 

Hosiery Telephone 86S Tops 



COMMERCIAL BANK 

OF LEXINGTON, MO. 
Capital and Surplus, $165,000.00 



E. M. Taubman, President W. J. Bandon, Cashier 



**// you have moneys we want it. If you want money ^ we have it.** 



Crenshaw ca. Young 



DRUGGISTS 



The Store of QUALITY and SERFICE 
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McCALL PIANO COMPANY 



Pianos 



Phone 203 



Player Pianos 

Player Rolls 

Benches^ Scarfs^ etc, 

1 1 24 Franklin St. 



YOUNG'S LEXINGTON, 

MISSOURI 



PENNANTS T^r\f\W 

KODAKS OUUIV 

BOOKS 
VICTROLAS 



STORE 



THE OLD RELIABLE 

MEAT and GROCERY MARKET 

JOHN M. SEITER, Prop. 
Phone 86 1119 Main St. 

LEXINGTON, MISSOURI 



A. EGLE 

JVatchmaker and Jeweler 

1125 FRANKLIN AVENUE 

Lexington, Mo. 
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FOR 

Candies, Nuts, Oranges and Fruit 

GO TO 

J. F. WINN'S 

13 th and Franklin Sts. Phone 162 

If It Is Good Eats You Want 

COME TO US 

// We Haven't It, Perhaps We Can Make It. 

PEERLESS BAKERY 

Where Quality Prevails 

Phone 13 1 105 Main St. 

THE GRAND 

HUTTH AND FRAHKUaT STKEETS 

The Home of 

THE PARAMOUNT and ARTCRAFT PICTURES 

JOHN C. YOUNG, Mgr. 

MIKE MALO 

SPECIALIZES IN 

FRUITS. VEGETABLES and GROCERIES 

Fresh Every Day Reasonable Prices 

A Trial Will Convince You 



1 01 8 Main Street 



Telephone loi 
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CALL 448 

For train service or any kind of car service 

ROBERT HORN 



WILCOXEN 

DRY CLEANING 



GOOD WORK 



PROMPT SERVICE 



PHONE 676 



STERLING SILVER 

of Distinctive Character and Design 
ALSO A NOTABLE STOCK OF THE CHOICEST 

BEADS WATCHES 

PRECIOUS STONES STATIONERY 

JEWELRY SILVER PLATE 

fFriU for Our Gift Booklet 

JACCARD JEWELRY CO. 



1017-1019 Walnut St. 



Kansas City, Mo. 



LUMBER 
SHINGLES 



LIME 
CEMENT 



T. R Moorehead 



Lexington, Missouri 



SASH 
DOORS 



SEWER PIPE 
ROOFING 
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J & K 



SHOES FOR WOMEN 



McDaneld & Wiley 



THE VICTORY 

1 1 12 Main Street 



CONFECTIONERY and RESTAURANT 

Home Made Candies a Specialty 



IF IT'S NIFTY— WE HAVE IT 



Hix Brothers 



E. B. VAUGHAN 



GROCERIES 



Phone 32 



Lexington, Mo, 
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ORDER YOUR DESSERTS FROM 

It Is Much Better Than Making Them 



HINESLEY'S CONFECTIONERY 

PHOITB 64 LSZIITOTON. MO. 



Fraternity, Jewelry, Stationery, Skins, Banners 
and Novelties, Club and Class Pins 

Made to order in special designs 

R. D. WORRELL JEWELRY COMPANY 

MEXICO, MISSOURI 

Write for Caulog. 
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ORI AMILYURUUEST 





A Iways the Best 



Ask Your Grocer About 

FFOG 

Food Products 



Ridenour-Baker Grocery Go. 



Kansas City, Missouri 
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Loose-Wiles Biscuit Co 

3aker4 of Sun4hin9 3ucuit4 

KANSAS CITY, MISSOURI 



SUNSHINE GOLDEN FLAKES 



READY TO SERVE 



NO COOKING 



CHCX:OLATE HYDROX SPECIAL— 

Take a large size piece of chocolate cream. Pour 
over chocolate syrup. Put a few almonds on 
top. Serve it with chocolate hydrox. 

BRANDYWINE f Custard and whipped cream ; with 



TAN SAN 



I 



cocktail. 



PHILOPENA 
VERONIQUE 



SUGAR WAFER DAINTIES— 

An attractive assortment, containing all varieties 

' .Custard and whipped cream. Serve 

^ in a glass. Place three philopena on 

cream ; lay two veronique on plate. 

CHEESE STICKS- 

Lettuce leaf, six cheese sticks built in pen. Place 
salad in pen. 

MACAROON JUMBLES— 

Use sections as nuts in fruit salad; also serve 
with ice and custard. 

TAKHOMA— 

Any salad where salty crackers can not be used, 
such as salmon salad ; for picnic lunches and 
with milk. It splits in two. 

Ask Your Grocer for SUNSHINE, and Watch Him Smile, 
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